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Handling flour in bulk can mean substantia! savings you by railroad car or truck, whichever suits your 
for you as it did for Mr. Koepplinger! You immedi- location best. 

ately eliminate sack costs and minimize handling International’s engineering staff has had many 
and housekeeping requirements, and still get the years’ experience handling bulk flour problems. Ask 
same finest quality “Bakery-Proved” Flours by your International representative for further infor- 
switching to International’s Bulk Flour Service. mation as to how bulk flour handling can be adapted 


“Bakery-Proved” Bulk Flours can be delivered to to your bakery! 


Bokery Proved” — Trademark 


International 


PLLING COMPANY 
GENERAL OFFICES: MINNEAPOLIS 1, MINNESOTA 














September 4, 1956 THE NORTHWESTERN MILLER l 





nly the finest high protein, hard spring wheats are 
used in the milling of King Midas Flour. And at every 
step in the mulling process, emphasis is on quality. 

AERATED ‘A 


That’s why King Midas helps bakers to consistently 


produce higher quality products. 





A PRODUCT OF KING MIDAS FLOUR MILLS - MINNEAPOLIS, MINNESOTA 
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Secretary; Thomas A. Griffin, Business Manager; Edwin J. Hart- 
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IS A 
WORD YOUR CUSTOMER 
CAN TASTE! 


Be sure of better-tasting, better- 
selling cakes and pastries with 





e Genuine ALMOND PASTE* 

e MACAROON PASTE 

e KERNEL PASTE 

e MARSHMALLOW CAKE FILLER 
e FONDANT ICING 


Relied on throughout 85 years 
.. throughout the baking trade 


WRITE FOR FREE COPY 
of our sales-slanted booklet 
“Fancy Cake Baking” 





*Reg. U.S. Pat. Off. 


HENRY HEIDE, incorporated 


313 Hudson St., New York 13, N. Y. 
—— 
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Should you 
split 
openers? 


















Consider that the chances against 
drawing another queen are 8 to 1, 
against a full house 97 to 1. 

What’s your guess on the odds 
against filling that straight: 

§ to 1...?11 to 1...? 19 to 1...? 
48 to 1...? (Right answer below.) 


Hang on 
to these... 





They always go together to give 
you two big advantages in the bak- 
ing game 

It’s BIN AGED* means that your 
flour is fully aged, ready to go into 
production, 

It’s BIN CHECKED* means that 
it was tested for quality just before 
shipment in sacks or bulk—not 
afterwards. 

It’s our enormous bulk storage 
capacity that gives us plenty of 
room for aging, plenty of time for 
double-checking quality. 

When you buy from Atkinson, 
the flour you order is the flour 
you get, 


"TRADEMARKS 


r 11107 ‘ 
JeGUIO*) Pst 


Rid SA}\S PayUL ‘Sppo JO AyoYyNy) ‘useNb psiyy e@ Buiyrjed yo aoueYd INOA UeY) JaJeq AjqesapISUdI—BUO 0} GAY Ajuo ase jyAVEsS Oy) Buy ysuIEBE SPPO 


ATKINSON MILLING co. MINNEAPOLIS, MINNESOTA 








oe ————_ 


NET WEIGHT 300 POUNDS 


RED STAR Ye 


Active Dry 


YEAST 


MED STAR YEAST & paooucrs co. mumAdKEE 





2 ee ee eee PRODUCTS COMPANY, MILWAUKEE 











September 4, 1956 THE NORTHWESTERN MILLER 5 


wa \ 4! aN —— Me 


If the bakery production managers bought the flour, they tell us we couldn't make enough DRINKWATER FLOUR! 
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_..sure, | can take it easy 


since youve put us on 100% 


DRINKWATER FLOUR 


Quality ingredients make my job a snap. I know when the bread goes into the ovens, 


t will come out perfect, evenly browned loaves. 


MORTEN MILLING CO., DALLAS, TEXAS 
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E\ours 


AMERICAN FLOURS, Inc. 
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TR 


WM KELLY 


MILLING 
COMPANY 





\ \ HAT makes a brand name famous? Only quality ... the 


faithful kind of quality that the customer can rely on, quality that 
never varies. That is the standard of KELLY’S FAMOUS. 





Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 











The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON, KANSAS Grain Storage 1,000,000 Bus. 
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a as a ship locates and forecasts its position, 
so do we use many definite and reliable bases from which to 
progressively anticipate our future course. 


In securing this information, we constantly question well-known 
specialists, leaders of national reputation in such fields as 
baking, wheat varieties, products control and cereal chemistry 

. our fellow millers . . . the United States Department of 
Agriculture . . ..as well as our friends in related fields: 
yeast, shortening and bakery equipment manufacturers . . . who 
also serve the baking industry. But most important of all 
is our almost minute-by-minute contact with you, our customers, 
to maintain a close and personal understanding 
of your individual and collective demands 
both present and future. This, we believe, 
is our obligation to our friends and 
customers—the bakers of America! 


Commander-Larabee 


MINNEAPOLIS ¢ KANSAS CITY 


* Cream Loaf + Larabee’s Best + Sun Loaf + Bakemaster + Maplesota « Commander 
Minneapolis Best + Miss Minneapolis + Gigantic « Myti-Strong 
Airy Fairy Cake Flour + Sunfed Old Fashioned Stone Ground Whole Wheat Flour 









100 Las. ner 
o 


) 


FLOURS 


ee 


“~~. 





September 4, 1956 





September 4, 


1956 


Unfavorable Trade 
Reaction Reported 
On Durum Change 


By JOHN CIPPERLY 


THE NORTHWESTERN MILLER 


USDA Releases Complete Details on 
In-Kind Wheat Export Subsidy Plan 


WASHINGTON — Last week the 


modity contract markets of Chicago, 











sume a centralized control in Wash 
Northwestern Miller Washington U.S. Department of Agriculture is- Kansas City and Minneapolis will re ington of the day-to-day pricing and 
Correspondent sued its new wheat export subsidy gain some of their former vigor as distribution of grain crops of the na 
WASHINGTON Unfavorable regulation, GR 345. According to the they do their normal historic func tion 
i tion to an a ipt with- order, all bulk wheat exports under tions of making a hedging market for Before touching on some of the 
ently a need sub- government programs will be sub- the movement of grain into the ex special aspects of the new regulation 
dy | ‘ilability for durum Sidized by in-kind payments of grain port stream itself it is appropriate to give rec 
[1s ener af from Commodity Credit Corp. surplus al ray ognition to some of the individuals 
. " stocks. Not a Complete Return who worked with government offi 
: <a ay te pm : reed mone The extent of the subsidy in-kind This order by no means is a com cials to develop this program, Chief 
: Buialo and Minneapoms wi be governed by daily subsidy plete return of grain marketing to among those trade representatives 
—— ' nformation announcements made by USDA ap- the efficient and effective handling were the leaders of three major com 
: proximating the techniques previous- of the big contract markets, but it modity markets Julius Mayer 
she reports have a common comMm~- jy used by the International Wheat is one long stride in that direction Continental Grain Co., chairman of 
ce havir yuraged Agreement unit of USDA That this order could have been is the Chicago Board of Trade; Walter 
: t export prospects This new regulation was primarily sued must be attributed to the pa Scott, executive vice president, Kan 
rters started to accum- designed to turn back some substan- tient, painstaking labor of a wide sas City Board of Trade; James Mul 
t export, USDA now - ¢jaq] part of the grain business group from the trade and a willing lin, Leval & Co., president, Minne 
Pp ne rug t under through the normal machinery of ness on the part of understanding apolis Grain Exchange; Carl C. Far 
U , ' it least those who grain marketing Marketing facili- USDA administrative officials to try rington, Archer-Daniels-Midland Co 
nade ort sales. ties had been slowly strangling as new methods which gave open re« chairman National Grain Trade 
ae trade irces tell sovernment wheat holdings increased ognition to the spirit and principk Council; R. B. Bowden, executive se« 
: ter Mi that there to a point where they represented of free enterprise retary, Grain & Feed Dealers Nation 
1 export | pects for virtually all of the nation’s wheat It is in many respects a repudia al Assn.; Don Stevens, executive vice 
but now with the stocks : tion of the in-grown policies of previ president, General Mills, Ine Roy 
ubsid ment—a To the extent that administrative ous administrations which seemed de Hendrickson, executive secretary, Na 
ithout warning last determination can influence policy termined to wipe out, either by fell tional Council of Grain Cooperatives; 
ntained under the new u:der this new order it now seems purpose or indirection, the functions William F. Brooks, secretary, NGTC; 
progran innounce- probable that the big major com- of the commodity markets and as John Murray, vice president, The 
this week—-the export SCC Quaker Oats Co., and formerly chair 
trade has been left holding an empty man of the NGTC; Raymond J 
» USDA R rts IWA oy | jarnes, president, Tidewater Grain 
( trade comment nfer that epo on a es Co., Philadelphia, and Willem C 
Ul I has been forced upon Schilthuis, executive vice president 
Ma IcLain, assist cretary WASHINGTON The U.S. Department of Agriculture reports that dur Continental Grain Co. New York 
who last eek made ing the period Aug. 22 to Aug. 28, 1956, inclusive, the Commodity Credit Corp and many others 
| 1 t Winnipe confer confirmed sales of 1,727,000 bu. of wheat (including wheat and wheat flour in On the part of the government it 
th t idian Wheat soard terms of wheat equivalent) under the International Wheat Agreement against is fitting that credit be granted to 
leade W m Mclvor and his chief the 1956-57 year quotas Marvin McLain. assistant secretary 
iid, W McNamara. The trade Sales for the week included 229,826 cwt. of flour (532,000 bu. in wheat of agriculture. and Lloyd N. Case 
irc entering th complaint equivalent), and 1,195,000 bu. of wheat, The importing countries principally director of the Commodity Stabiliza 
: DA poli that the involved in the week's sales were the Netherlands and Cuba tion Grain Branch for their adher 
pt policy left them in an Cumulative sales by the U.S. since the opening of quotas for the 1956-57 — ence to the principles of free enter 
xD tion and that the Ca- year on June 25, total 18,363,000 bu prise against doubting Thomases in 
i Wheat Board has pulled the The USDA announced that on the basis of information received from other quarters of the government 
pecting USDA official the London Wheat Council, sales to the Belgian Congo which show the export This month the marketing machin 
period as through July 31, 1957, may be accepted for recording against the ery of the grain trade regains at 
export bsidy with- 1956-57 IWA quota for the Congo least some part of the business of 
i to have roused not The department's report also included status as of Aug. 24, of 1955-57 moving our grain crops into the world 
| ( t exporters but also quotas assigned to territories of member countries (see table) export stream. The wheat farmer of 
oe or hy era -semnagtwags STATUS OF TERRITORIAL QUOTAS—1956-57 the Great Maine states wit have his 
} ried the i le to Sen inalienable right to capture some 
Vilt \ (R N.D.) who said As of Aug. 24, 1956 (1,000 bushels) large share of the marketing price 
ed to take up the issue ; { re than that which was rigidly pre 
I Commodit Stabiliza- RELGIUM cribed by former policik 
office sie a +h This new order can generally be 
I t} erified re reach Ne Guin described as flexible, subject to ad 
New Y that ministrative discretion 
USDA here had received in- PORTUGAI That it is flexible seems to be in 
the Minneapolis office fone . = tgl i tentional since it is exploring new 
there is s¢ export in- M 1 ground, The officials who will ad 
the durum wheat crop — ae So minister this order are open-minded 
half of 1 expected i r ir men prepared to make quick and 
i t crop of ay ximately Thome & 1 rapid adjustments. If after early trials 
1 ishels will 5 inder the — ~~ it is disclosed there are some serious 
this year "La (Continued page 16) 
130,000,000 Bu. Wheat Part of Record PL480 Deal 
WASHINGTON I U.S. has _ be in Indian currency (rupees), which The U.S.-India accord provides for which have been among our most 
t with India will be spent for expansion of US purchase by India of $200 million burdensome, The wheat provided for 
t coun- agricultural markets in India, Indian vorth. or about 130 million bushel in the agreement represents more 
$ ion wortl bout 130 economic development and other pur of wheat: $70 million worth, or 500 than 15% of the total quantity of 
of wheat under Title poses beneficial to both countries thousand bales of cotton: $264 mil wheat he ld by the U.S. government 
I vy 48 Part of the funds will be made avail on Aug. 1. The rice, all of which will 
' ‘ lion worth, or 4.4 million bags (100 
Che purchase of the able to India as a grant for economic ad be shipped the first year, represent 
est ent ever 1 tiated for development. pounds) of rice; $6 million worth, or about 20 to 25% of government 
I agri¢ i com- Mr. Benson joined with John Sher 6 million pounds, of tobacco; and $3.5 tocks estimated to be available dur 
Title I man Cooper, U.S. ambassador to In million worth of dairy products, The ing the marketing year 1956-57 
t pl the dia; William Rountree, assistant sec- ocean transportation total to be fi “Shipment of these commodities to 
S36 r irket retary of state, and Minister H. Dayal nanced by the U.S. is $54.2 llion your country, Mr. Minister,” he told 
t trans of the embassy of India in announc Mr jenson said the agreement the Indian representative, “should be 
{ ) f farm ing the agreement. He pointed out hould be of great importance both of assistance in improving the nu- 
The CCC cost of that the agreement not only was the to the U.S. and India tritional and living level of your 
p t $652.3 largest but also the first under the “Tt will result,” he said, “in a help people. The ilso 6 should accelerate 
Title I, PL 480 program to provide’ ful reduction in our surplus stocks your programs for economic develop 
the « es will for deliveries over a 3-year period particularly wheat, cotton, and rice ment 
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H. H. King Co. 
Suspends Milling 
Operation 


FARIBAULT, MINN. — The H. H. 


King Flour Mills Co. is suspending 
milling operations at its plant in 
Faribault 

The mill had a spring wheat unit 
with a daily capacity of 2,400 ewt, 
and «a durum unit with capacity of 


2,400 ewt 

L. G. Truesdell, Jr., president of 
the company, said plans have been 
for dismantling and selling the 
milling machinery. The firm's eleva- 
tor capacity of 500,000 bu. will be de- 
voted to the storage of government- 
owned grain. 

Mr. Truesdell said the company 
will continue to operate as the H, H 
King Flour Mills Co, with Arthur W. 
Quigele continuing as vice president 
Mr. Truesdell became president of 
the firm in 1942, sueceeding H. H. 
King, who beeame chairman of the 
board. Mr. King died in 1948 
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mace 


Clean Grain Program 


NEW YORK-—A radio series em- 
phasizing “clean grain” has been 
prepared for farmers in the grain 
belt. The series of programs has 


been prepared by the Fairfield Chem- 
ical Division of the Food and Ma- 
chinery Corporation. 

Three broadcast programs, de- 
veloped as a contribution to the clean 
grain program, sponsored by the fed- 
eral extension service, have been dis- 
tributed to 75 radio stations in the 


midwest. Prof, Donald Wilbur, of 
Kansas State College, and Wayne 
Colberg, of North Dakota, cooper- 


ated in this project with Carl Watts, 
technical development representative 
for Fairfield. 


BREAD 18 THE STAPF OF LIF Eee 


CSS Approves Wheat 
Unloadings From 
Pacific Fleet 


PORTLAND, ORE,--Authority has 
‘ranted to the Portland (Ore.) 
commodity office of the Commodity 
Stabilization Service to proceed with 
the unloading of seven ships on the 
Columbia River, The first contingent 
of ships to be unloaded will be those 
containing hard winter wheat, 
A letter from CSS's Washington 
otties tated 
lhe action was taken to gain ex- 
perience in unloading which might be 
of great value in an emergency, to 
information about costs of such 
unloading in your area and to provide 


been 


pet 


some of the wheat now needed for ex- 
port. Deeision regarding return of the 
seven ships to the Maritime Adminis- 


tration and unloading and release of 
additional ships is withheld pending 
further study of the entire grain 
storage situation of the Pacific North- 
west to be made in cooperation with 
interested trade groups, Any final 
recommendations for policy deter- 
minations will be based on an analy- 
sis of that study.” 

The action comes as a result of re- 
quests to CCC by the trade in the 
Portiand area to unload the mothball 
fleet in order that reserve stocks 
would be left in land-based position 
where they would be readily acces- 
sible. The trade also felt that since 
the emergency need for the mothball 
fleet storage was passed, the com- 
petitive factor of government storage 
was a serious economic consideration, 
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G. Cullen 


Thomas 


G. Cullen Thomas, 
Vice President 


Of GMI, Retires 


MINNEAPOLIS G 
Thomas, vice president of 
Mills, Inc., for 26 years and organize: 
of the company's products 
and bakery service activities 
Sept. 1. 

Mr. Thomas will continue t 
the company as a consultant, accord 
ing to Charles H. Bell, president 

Well known throughout the 
ing, baking and cereal industries, Mr 
Thomas has worked “unceasingly to 
establish high standards of quality in 


Cullen 
General 


control 
retired 


el t 


mill 


all these flelds,”’ according to the 
company’s announcement 
Mr. Thomas represented the food 


industry when the Food & Drug Ad 
ministration established flour milling 
standards, was chairman of th 
zens’ advisory committee on the 


citi 


FDA 


and currently is advisor to thi 
agency. He served as a member rep 
resenting all food industries on the 


National Research Council's food and 
nutrition board. 

Mr. Thomas played a major role in 
promoting flour enrichment. He was 
founder of the Cereal Institute and 
is now chairman of its board of dir 
ectors. He is serving on the 
of the American Institute of Baking 
and the Wheat Flour Institute. He i 
a trustee of the Nutrition Founda 
tion and holds memberships in the 
American Chemica! Society, the 
American Association of Cereal 
Chemists, the U.S. Public Health 
Assn. and the American Association 
for the Advancement of Science. He 


boards 
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Wheat Supplies for Market Year 
. o 7 
1956-57 May Hit 1.9 Billion Bushels 
By LEONARD W. SCHRUBEN cates a record total supply of 1,974 
Agricultural Economist million bushels for the 1956-57 mar- 
Kansas State College keting year 
In spite of large supplies, price 
Steady to slightly higher wheat prospects for the 1956 crop appeal 
prices are expected during Sep stron than in recent years, and 
tember! pric to farmers for the marketing 
Wheat prices general] idvanced year may average about the support 
during late July and ear Aucust level of $2 bu. This is based on ex- 
following announcement of the new pectation that the new export pro- 
export program and lar recent gram drawing on free wheat supplies 
flour sales wi tend to strengthen wheat prices 
The 1956 U.S. wheat crop as of and reduce omewhat the total 
Aug. 1 was estimated at 939 million amount of wheat placed under the 
bushels, nearly the same the 1955 support program. Later in the 1956- 
crop, but 18% less than the 1945-54 57 marketin ear, market recogni- 
iverage, This estimate consists of tion that the 1957 crop will likely be 
722 million bushels of winter wheat maller than total disappearance dus 
217 million bushels of spring wheat to the acreage allotment program and 
and 35 million bushels of durum th Soil Bank may add_ further 
wheat. The winter wheat crop esti- strength to prices The deadline for 
mate is 3% above 1955 while the signir Acreage Reserve Agreements 
pring crop estimate is down 7 on the 1957 winter wheat crop is 
from last year The durum wheat Sept. 21, 1956 
crop, however, is 73% above last year For feed grains, prices are expected 
but only 12% above the 1945-54 aver to average higher than last year 
age Carryover of feed grains Oct. 1 will 
Adding the 1956 crop of 939 mil be large, and total supplies for the 
lion bushels to the July 1 carryover 1956-57 feeding season are estimated 
of 1,030 million bushels and allowing at only 2 million tons less than last 
for imports of 5 million bush indi yeal 
$a founder member of the American Normal Durum Crop 
Society of Bakery Engineers 
In April, 1956, the Millers Nation For North Dakota 


al Federation, “in recognition of his 


contributions to the milling indu 
try,” elected Mr. Thomas to honor 
iry membership 

In 1924 Mr Thomas joined the 
Washburn Crosby Co. which four 
years later helped form General 
Mills. He was graduated from Butler 


University, Indianapolis, where he 


pecialized in chemistry. For a short 
time after his graduation he was 
Butler's athletic director. He is now 
on the university's board of dire« 
tors. After leaving Butler he worked 
in the laboratory of the Indiana 
board of health. During World War 


I he was an artillery instructor and 
following the war he took the Dun 
woody Institute school of baking 
From 1920 to 1924 he was 
manager of the Atlas Baking Co 
Milwaukee, Later he joined Wash- 
burn Crosby as supervisor of its lab 
oratory 


course 
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$35,000 FIRE 

CANEY, KANSAS—The main el 
and a machinery building of 
the Halligan grain elevator here 
damaged by fire recently, The 
was estimated at $35,000. Glenn Dur- 
rill recently purchased the ele 
property 


itor 
were 


loss 


rtor 





ICC Halts Boost in Demurrage 


WASHINGTON The Interstate 
Commerce Commission Aug. 29 
blocked a sharp increase in demu: 
rage charges on railroad freight cars 

The increase was proposed by the 
railroads and was to have gone into 
effect Sept. 1. ICC directed the roads 
to maintain present demurrage 
charge at least until March 31, 1957 
to allow the commission time to in 
vestigate the proposal. 

Demurrage is collected from ship 
pers for detaining freight 
yond the 2-day traditional free time 
allowed for loading and unloading on 
industry sidings. 

Present demurrage charges, estab 


cars be 


lished in 1949, are $3 for each of the 


first four days after free time and 
$6 for each day thereafter, not count- 
ing Saturdays, Sundays and holidays 


The railroads proposed to raise the 


rates to $4 for each of the first two 
days after free time, to $7 for each 


of the following two days and to $10 
for each day thereafter 
Sundays and holidays would be in 
cluded under the proposed new sched 
ule 


S iturdays 


ICC said that it acted in blocking 
the increase after receiving more 
than 470 protests against the higher 


rates 


First In 5 Years 


MINNEAPOLIS Crop 
in the durum wheat triangle of North 
Dakota are the first 
mal crop of their area in 
five years 

The crop is expected to total 34.8 
million bu., or 12% 


observers 


forecasting 


durum for 


above average 


Weather in the triangle formed by 
Oakes, Cavalier and Bowbells, N.D 
was cool in July and enabled the 


1956 crop of durum to develop faster 


than rust spores which hurt only 
late maturing fields 

In contrast, Sout!: Dakota produc 
tion is being termed “disappointing,’ 
due to insufficient moisture. Over-all 
quality, of durum is average, with 
some fungus damage which is pro- 


ducing specks of discoloration as the 
grain is ground for semolina flour 
Jest performers the new 


rust-resistant said to 


among 
varieties are 
be Ramsey and Langdon 
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Hathaway Liquidates 
Part of Operations 


PROVIDENCE, R.I Hathaway 
sakeries, Inc., one of the East's larg 
est baking companies, is liquidating 
part of its New England operations 


jond Baking 
jond 
wholesales 


A spokesman for the 
Co. confirmed that the 
pany had purchased the 
routes of the Hathaway 
the Boston and 
Hathaway 
its Providenc 
The company < 
Paterson, N.J., two years ago and its 
Utica, N.Y., recently. It 


bakeries 


com 


concern in 
Providence 
the baking end of 
plant last October 
osed its bakeries in 


areas 


close d 


bakery in 


now has operating in 


Youngstown, Ohio; Syracuse, N.Y 
ind Rochester, N.Y 
NEW BUILDING 
SENECA, KANSAS—The Farmers 
Elevator Co. here is erecting a grain 


with a capacity of 


structure is 40 by 


building 
62.000 bu 
120 ft 
system 


storage 
The 
and 


contains in aeration 
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Charles R. 


McClave 


Charles R. McClave, 
Montana Flour Mills 
Founder, Dies at 83 


GREAT FALLS, MONT.—Charles 
R. Met civie leader, pioneer and 
unde the Montana Flour Mills 
Cr died Au 26 in San Francisco, 
id been livin He was 
43, and f f the early country ele- 
i | 1 in Montana 
Mi le e was bor! Steuben 
Count N.Y in 1873. He was edu- 
1 | ra, and took his first 
nplo t at the Elmira flour mill 
Vi VicC vent to Montana for a 
p d 1897, then returned to 
d associated himself with 
i r western grain and 
I feed 
He etu i to the Judith Basin 
lont 1900 to make his home 
the Bu Creek ranch which 
id juired an interest He was 
irried at mira in 1902, then re- 
‘ | ? ’ 
Founded Elevator 
IcC e was instrumental in 
O t the Montana Flevator 
( i A n in 1911 it became as- 
ted wit Montana Flour Mills 
M McC was named treasurer 
j re inger, a position he 
! 1917 In that year he was 
ted t ind eneral man- 
st he he'd until his 
‘ 1948, whe e was 
] n of the ] 
any activiti | Mc- 
( ] rvic i t man 
pal church, member of 
the board trustees of Fergus Coun- 
I high scho director of 
Fergus County, vice 
director of the First 
of Lewist director 
M iconess H tal and 
the Milk National 
Fed t He served fr 1936 to 
1938 ) lent of the Montana 
# f Commerce and had pre 
1 in formation of Mon- 
I 1 chamber’s predecessor 
He wa charter member of the 
lont Rotary erved as 
) j 1923, and was for 
t the M Order 
l nal organizations 
ide | wid and a 
abeth b San 
fk ia son, ¢ G. McClave 
Montana Flour Mills 
randsor it Great 
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~~~ USDA Asks Processors’ Bids 


On 26,000,000 Lb. Flour 


WASHINGTON— The U.S. Depart- 
ment of Agriculture announces that 
offers have been requested to process 
Commodity Credit Corporation-owned 
wheat and corn into 26,225,950 Ib. of 
flour and 52,270,650 lb. of cornmeal 
for domestic and foreign donation. It 
is the third such request made under 
in expanded domestic operation for 
donation to needy persons abroad 

Processing offers were received by 
USDA up to Sept. 4, for acceptance 
not later than midnight, Sept. 10 
USDA will deliver to successful bid- 
ders U.S. No. 2 grade hard wheat, 
ordinary protein for processing into 
all-purpose and 12% protein for 
whole wheat flour, and U.S. No. 2 yel- 
low corn or U.S. No. 3 corn (because 
of cracked kernels only) for process- 
ing into cornmeal. The USDA will 
take delivery only of flour and corn- 
meal 

Of the 78 million lb. for which proc- 
essing is being requested, 23,362,800 


lb. of all-purpose wheat flour (72% 
extraction), 473,000 lb. of whole 
wheat flour (100% extraction), and 
13,607,450 lb. of white and yellow 


cornmeal are for the domestic dona- 
tion program for school lunch, insti- 
tution and welfare use. Of the amount 
remaining, 2,390,150 tb. of all-purpose 
flour (72% extraction) and 38,663,200 
lb. of white and yellow cornmeal are 
for donation to needy persons abroad 
through U.S. private welfare organi- 
zations, mostly churches 


10 Lb. Bags 

Flour will be packed in 10-lb. bags 
for distribution to needy people and 
in 50 and 100-lb. bags for 
lunch and institutional use, Cornineal 
for domestic distribution will be in 5- 
lb. bags for the needy and in 50 and 
100-Ib. bags for school lunch and in- 


school 


titutions. For foreign distribution, 
flour will be packed in 16-lb. bags, 
cornmeal in 5-lb. bags, and both in 
100-lb. bags. Delivery for domestic 
distribution will be from mills by 
Oct. 10 for part and Oct. 20 for the 


remainder. For foreign distribution, 
delivery from mills must be by Oct. 5. 


Awards under the 


process 


second of the 
periodic bids to wheat and 
corn into flour and cornmeal for the 
expanded donation operation were an- 
nounced Aug. 28. Awards now total 
approximately 62 million pounds of 
flour and 19 million pounds of corn 
meal. The expanded operation is au 
thorized by the Agricultural Act of 
1956, which amends Section 416 of 
the Agricultural Act of 1949, the basic 
donation authority, to permit CCC to 
pay processing CCC-owned 
food commodities into a form suitable 
for home or institutional use 


costs of 
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Market Symposium 
Meets This Week 


CHICAGO 


Trade is host 


The Chicago Board of 
this week 


tors from 50 colleges and universities 


to 70 educa 


in 27 states, Canada and the District 
the Ninth Annual 


Marketing Symposium 


of Columbia for 
Commodity 

Speakers for the three-day confer 
ence are Franklin Lunding, chairman 


of the board, Jewel Tea Co.; Clar- 
ence W. Elmer, Chicago Board of 
Trade; Richard Williams, vice presi 
dent, Buckeye Cellulose Co.; Frank 


A. Theis, president, Simonds-Shields 
Theis Grain Co.; W. C. Schilthuis 
executive vice president, Continental 
Grain Co. and Earl M. Hughes, con- 
sultant to the Secretary of Agricul 
ture and former administrator 
modity Stabilization 

Mr. Lunding was to be principal 
symposium speaker Sept, 6. Mr 
Elmer was to discuss the role of spec 
ulation in the nation’s commodity 
marketing system. Mr. Williams 
to discuss made of commodity 
and Mr. Theis 


Com 
Service 


was 
USES 
markets by processors 
grain warehousing. Mr Schilthuis 
was to review the outlook for U.S 
grain exports and Mr. Hughes 
to report on effects of the US 
support program on the 
grain marketing system 


was 
price 
national 





RECEIVES CONGRATULATIONS—Robert C. Liebenow 
member president of the Chicago Board of Trade in the organization's 10% 
years, is shown receiving congratulations on his recent appointment from 
Julius Mayer, Continental Grain Co., former president and new chairman of 
the board of directors. At left is John E. Brennan, former first vice president 
of the board and now vice chairman of the board. Employment of a full-time, 
paid president by the Chicago Board of Trade was made possible recently 
by a membership vote on a rule change. Mr. Liebenow, 33, joined the siaff 
of the exchange in 1952 and has been executive secretary since April, 1955. 
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Wheat Producers 
Turning to Concho, 


Triumph Varieties 


MANHATTAN, KANSAS A 


trend away from Ponca wheat to 
ward Concho and Triumph among 
wheat producers of Kansas is oted 
in a recent bulletin of the Kansas 


Wheat Improvement Assn. Comment 
ing on the trend, C, W 


Pence, presi- 
dent of the improvement group, 
points out that Ponca is superior in 
gluten strength to either of these 
varieties and that such shifts could 
be detrimental 

“Concho, with high protein this 


year in some Cases, 
good strength but it 
some 


has shown some 
also has shown 
weaknesses,” says Mr, Pence 
He continues: “It has been very 
erratic in comparison to Ponca. Sam 
ples baked of Concho that were high 
in protein and showed good strength 
have shown a poor bake result due 
to the baked bread having a slightly 
open and harsh grain and texture 
“Producers in the south 
part of the state are 
dency to 


central 
showing a 
their acreage of 
Triumph because of its early matur 
ity, good yield the past year and its 
baking quality the past two years 
Triumph has performed well in the 
bake shop this year, but this has 
been due largely to the increased pro 
tein content As this protein con 
tent lowers, Triumph will be regard 


ten 
increase 


ed again as only a good medium 
gluten variety to be used in blend 
ing,” he concluded 


Seed of a new high quality wheat 
variety called Bison has been ap 
proved and will be released this fall 
in small quantities to selected Kan- 
sas farmers who grow certified seed, 
Glenn H. Beck, director of the Kan 
sas agricultural experiment station, 
has announced 

Widely tested in Kansas since 1949 
and in nearby states since 1950, Bison 
has been consistently among the best 
varieties in both yield and 
weight has superior milling 
and baking qualities 


test 
and it 


Bison's dough mixing time is long- 
er than 
considerably 


Comanche's 
longer than 
Pawnee and Kiowa 
tests have shown its 


Ponea'’s or and 
mixing 
Baking 
loaf volume and 
other bread characteristics to be ex 
cellent, although it has somewhat less 
tolerance to mixing than Ponca or 
Kiowa. It is susceptible to leaf and 


times of 


stem rust loose =«smut soil-borne 
mosaic and Hessian flies 

tjeck said its high quality is the 
main reason Bison is being distrib 
uted Its quality apparently equals 
that of Comanche 

About 3.200 bu. of certified Bison 
seed are being distributed for fall 
planting The seed will go to certi 
fied seed growers in counties west 
of a line in Kansas from Washington 


County to Sumner County 


Settlement Near in 


Great Lakes Tie-Up 


MINNEAPOLIS The 
Great Lakes shipping trafli 
of a jurisdictional disput 
sentation of 
now in 


delay in 
because 
over repre 
member 
settlement 


certain crew 
process of 
partially affected movement 
Duluth and Buffalo 
formed sources here 


only 
between 
according to in 
The main tle-up 
for several weeks involved ore boats 

Only 
ments came 
carrying both 
men, principally 
remained off 
argued 


disruption of 
from 


ore 


Zrain 
halting of 
and 
cooks 
the job 
jurisdictional right 


ship 
ships 
wrait “4 cn 
and mates 
whilt unions 


out 
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General Baking 
Buys Control of 
Van de Kamp 


NEW YORK—General Baking Co, 
has purchased control of the Van de 
Kan p Holland Dutch Bakers, Inc., 
and its retail network in the Los 
Angeles and Seattle-Tacoma metro- 
politan areas, according to an an- 
nouncement by George L, Morrison, 
General Baking board chairman, The 
acquisition projects General Baking's 
operations from the Atlantic to the 
Pacific 

Van de Kamp’s California holdings 
include a baking plant, 240 supermar- 
ket service units and retail store out- 
lets, four deluxe coffee shops and a 
drive-in restaurant at key shopping 
areas of Los Angeles, Orange, River- 
ide and San Bernardino counties, 

In the state of Washington, Van de 
Kamp has one baking plant, 68 retail 
hops including 54 self-service stores, 
four supermarket outlets and 10 bak- 
ery shops 

Founded on a $200 investment as a 
mall potato chip store at Los An- 
eles in 1915, Van de Kamp expanded 
at such a rate that now, 41 years 
later, it oecupies a prominent position 
in its fleld in the West, Its payroll 
includes 2,400 employees. Sales ex- 
ceed $24 million a year, 

Genera! Baking, with headquarters 
in New York City, operates 40 bak- 
eries and 56 sales branches in 31 
tates and the Distriet of Columbia. 
Sales last year topped $128 million, 

Buying into the West Coast mar- 
ket was hailed by Mr, Morrison as 
‘another step in General Baking’s 
policy of expansion,” 

Mr. Morrison stressed a determi- 
nation to keep intact the operating 
policies established by co-founders 
Lawrence L. Frank, chairman of the 
board, and the late Theodore J, Van 
de Kamp 

Decision of Van de Kamp interests 
to transfer control followed the death 
May 10 of Theodore J, Van de Kamp, 
one of the two founders, Activities of 
his co-founder, Lawrence L. Frank, 
hoard chairman, were seriously cur- 
tailed as the result of an automobile 
neeident June 3, 

Facing a long convalescence, Mr. 
Frank and members of the Van de 
Kamp and Frank families, with large 

tock interests, decided it best to join 
a larger organization, 

Management of Van de Kamp’s, 
under the new arrangement, will re- 
main substantially the same, with 
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Lawrence L. Frank continuing as 
board chairman. 

George L. Morrison, chairman of 
the board of General Baking, and 
Russell J. Hug, president, have been 
named members of the Van de Kamp 
board of directors. The election of 
Lavern H. Fortin, formerly vice presi- 
dent and general manager of the 
Van de Kamp Seattle-Tacoma opera- 
tion, to the position of president of 
Van de Kamp, was also announced 
Mr. Fortin succeeds Edward Mills 
who resigned to assume a new role 
as consultant to Van de Kamp’s 

Mr. Fortin has been with Van de 
Kamp’s since 1940, and has worked 
at every company position in the 
Seattle and Los Angeles areas. He 
began with the firm in its Seattle 
shipping department, and in 1950 ad 
vanced to general manager of the 
Seattle-Tacoma area. He was named 
vice president and a member of the 
board of directors in 1953 


BAEAD 18 THE BTA? , ve 


Burrus Announces 
Executive Shifts 


DALLAS — Jack P. Burrus, presi 
dent of Burrus Mills, Inc., has an 
nounced the election by the directors 
of the company of J. C. Mitchell as 
special vice president and R. D, Zum 
walt as executive vice president as 
successor to Mr. Mitchell 

At the recent stockholders’ meet 
ing, Mr. Zumwalt also was elected a 
director of the corporation, He for 
merly was vice president and in 
charge of production for the com 
pany. He has been associated with 
the Burrus organization for his en 
tire business career, starting with 
the company as an office boy 
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Smutty Whea 


Warnings Given 


MANHATTAN, KANSAS Seed 
for planting the 1956 wheat crop con 
tained considerable stinking smut o1 
bunt in some localities in Kansas 
according to a survey by Claude L 
King, extension plant pathologist at 
Kansas State College, Manhattan 


The survey revealed that during the 


past few months smutty wheat had 
been shipped from at least 43 points 
in Kansas, 

Counties hardest hit by the disease 
were Marion, Dickinson, Barton and 
Sedgwick. 

Smutty wheat was shipped from 
Antelope, Durham, Hillsboro, Lin 
colnville, Lehigh, Marion, Ramona 
and Tampa in Marion; from Abilene, 
Carlton, Chapman, Hope, Navarre 
and Talmadge in Dickinson; from 
Ellinwood, Dartmouth, Beaver and 
Galatia, in Barton, and from Green- 
wich, Kechi, Andale, Colwich and 
Furley in Sedgwick County 

Other known points where smutty 
wheat originated were Olathe in 
Johnson County; Lawrence in Doug- 
las; Hillsdale in Miami; Lyndon and 
Scranton in Osage; Strawn in Coffey; 
Emporia and Hartford in Lyon 
South Mound and Chanute in Neosho; 
Yates Center in Woodson; Elyria, 
Moundridge, and Canton in McPher- 
son; Elbing and Andover in Butler; 
Hesston in Harvey; Pretty Prairie in 
Reno; Mulvane in Sumner and In- 
galls in Gray County 

Mr. King said since most of the 
seed used in planting the 1956 crop 
was from the 1955 crop, it was ap- 
parent the disease had built up from 
1955. He added that custom combines 
and trucks could carry the disease 
from farm to farm 
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HELPS KEEP 
AMERICA 
HEALTHY | 











BROADSIDE FOR BREAD — More 
than 60,000 letters a month carry 
this boost for enriched bread. The 
postmark was created by Merck & 
Co., Ine. 


Slogan on Envelope 


Will Promote Bread 


RAHWAY, NJ To stimulate 
more public awareness of the health 
benefits given consumers by enriched 
bread, Merck & Co., Inc., has created 
a postmark ad plate bearing the 
statement, “Enriched Bread Helps 
Keep America Healthy!” 

As part of a campaign to inform the 
public that enriched bread is a more 
healthful staff of life than it was 
in grandmother’s day, Merck carries 
the message to the public on all its 
outgoing mail. A spokesman for the 
company estimates it uses the slogan 
over 60,000 times a month 

The company is urging bakers to 
join the effort to make America 
more conscious of enriched bread and 
has arranged with Pitney-Bowes, Inc., 
to supply the postmark for just the 
cost of the plate. It will fit any model 
“H” or “R” postage meter and is 
available at any Pitney-Bowes, Inc., 
branch 
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AACC Incorporated 


In Minnesota 


ST. PAUL—The American Asso- 
ciation of Cereal Chemists has just 
been granted a corporate charter 
from the state of Minnesota Dr 
Lawrence Zeleny, U.S. Department of 
Agriculture, president of the AACC, 
said plans to incorporate the asso- 
ciation were started about four years 
ago and reached their final stage of 
execution at the New York meeting 
last May. During the annual busi- 
ness meeting, members voted to ap- 
ply for incorporation in the state of 
Minnesota, 

Although the charter is dated Aug. 
27, 1956, the association has been in 
existence since 1915. Dr. R. C. Sher- 
wood, vice president, Sterwin Chemi- 
cals Inc., and chairman of the com- 
mittee charged with the task of in- 
corporation, said the move was in 
line with current practices of other 
non-profit, scientific societies 

The official address of the AACC 
business office is University Farm, 
St. Paul 1, Minn. The office also 
served as the editorial headquarters 
since 1943 
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Canada’s Wheat 
Crop: Outstrips 
1955 Production 


WINNIPEG—A wheat crop for all 
Canada of 512,250,000 bu. was esti- 
mated Aug. 31 by the Dominion Bu- 
reau of Statistics. If realized, it will 
be 18,134,000 bu. better than a year 
ago. The first official estimate of 1956 
production was based on yields indi- 
cated on Aug. 15 

Wheat production for Western 
Canada was placed at 490,000,000 bu 
compared with 472,000,000 last year 

The figures follow 

ALL CANADA 


I t Produ 
bu 
Whea 494.11 
Oata 4 657.000 403 
Bar! l 5° 996 O00 
All 3 »8, 006 ) 14,744,000 
hla 4 19,748 
WESTERN CANADA 
wi 
Manitotl { 
dank ! ' ) 
Albert 1 , 
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Kansas City Exchange 
Votes Soybean Futures 


KANSAS CITY Kansas City 
Board of Trade members voted over- 
whelmingly for the establishment of 
a soybean futures market in a spe- 
cial election held Sept. 4. By a vote 
of 111 to 9 the grain men approved 
a resolution which described the con- 
tract grades, discounts and premi- 
ums, and provided an amendment to 
the rules of the exchange 

It was pointed out that authoriza- 
tion from the Commodity Exchange 
Authority already is being sought, 
and as soon as approval is granted 
trading will begin. Other future com- 
modities traded in the Kansas City 
pit include wheat, corn, oats, sor- 
ghums, bran, shorts and bulk mid- 
dlings. At the present time corn, 
oats and grain sorghums activities 
are limited 
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Exchange Head to 


Make Russian Tour 


MINNEAPOLIS—James F. Mullin, 
president, Minneapolis Grain Ex- 
change, is among more than 30 busi- 
ness executives who left this week 
for a 15-day flying tour of Europe, 
including several days in Russia 

Points on the itinerary include 
Brussels, Copenhagen, Helsinki, Len- 
ingrad and Moscow. Mr. Mullin is 
vice president and Minneapolis man- 
ager of Leval and Co 





Pacific Area Railroad Grain 
Rates Put on Permanent Basis 


SPOKANE—Railroads serving the 
Pacific Northwest eliminated the ex- 
piration date in connection with the 
eastbound proportional grain and 
grain products rate, according to in- 
formation from the Pacific Northwest 
Grain Dealers Association, Inc. Plans 
are to put the proportional rates on 
a permanent basis. 

The rate was first made effective 
Sept. 3, 1954. Published on a tem- 
porary basis due to expire Sept. 2, 
1955, it was extended an additional 


year to Sept. 2, 1956 

The reduction in rates resulted in 
an upward trend in the movement of 
flour to destinations east of Chicago 

1955 being up from 1954 and 1953 
Wheat movement to Illinois and east 
during the crop year 1954-55 also was 
above the movement for 1953-54. This 
proportional rate was voluntarily es- 
tablished by the railroads following 
extended negotiations with one trans- 
continental railroad initiated and car- 
ried on by the association 
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Gov. Clement to 
Address Southern 
Bakers’ Meeting 


ATLANTA 
prominencs 
Clement yf 


Persons of 
inc’uding Gov 
Tennessee, 


national 
Frank 
keynote 


speaker at the recent Democratic 
convention, will appear on the pro- 
gram of the 1956 Southern Bakers 
Assn. production conference Sept. 
16-18 

Other headline speakers will in- 


clude Dr. George D. Heaton, public 
relations authority and pastor of the 
Myers Park Baptist Church, Char- 
lotte, N.C., and Leo Aikman, editorial 
assistant and columnist of the Atlan- 
ta Constitution 

A program of special interest to 

tail bakers and a group luncheon 
have been planned for Sept. 16. Mr. 
Aikman will be the speaker following 
the luncheon. Some of the speakers 
scheduled to appear on the morning 


and afternoon sessions are: Fred 
Grimmig, Miami Beach, Fla., who 
will discuss “Party Specialties”; 
jruce Moran, Atlanta, “Remember 
the Dinosaur George Carlin, Chi- 
cago, “Frozen Baked Food a Must 
for the Retail Baker,” and Mrs. Park- 
er Henderson, Jacksonville, Fla., “The 
Retail Baker's Money Crop.” Two 


additional speakers will be scheduled. 


The general sessions on Sept. 17-18 
will present approximately 18 speak- 
ers, all of whom are experts in their 


respective fields, handling such sub- 
ects as 

‘Functional Properties of 
John A Maas, Topeka Kansas; 
“Proper Maintenance of Pan Equip- 
ment,” Ted Lauder, Chicago; “Qual- 


ity Icing Is a Must,” Gilbert R. Dea- 


Eggs,” 


son, Atlanta; “Bulk Dry and Liquid 
Sugars W. A. Clarno, Savannah, 
Ga.: “Protein Breads,” R. T. Bohn, 
Scarsdale, N.Y.; “The Importance of 


Batter Temperature in Controlling 
Cake Quality,” Frank H. Seelinger, 
Cincinnati; “Non-Uniformity of Pull- 
man Bread—Some of the Causes and 
Corrections,” R. M. Beaverson, New 
York; “A Practical Approach to the 


Pie Business in the South Frank 
B. Dietrich, Chicago; “New Crop 
Flours,” Robert R. Ferguson, Minne- 


apolis; “Frozen Breads,” Fred Web- 


erpals Brooklyn 


‘Practical Aspects of Freezing 


Cake I and Sweet Goods,” 
George T. Carlin, Chicago; “Econom- 
ics of Freezing Bakery Foods,” Ivar 
R. Swanson, Albion, Mich.; “Produc- 
tion Management,” Roy R. Peters, 
Lakeland, Fla.; “Mrs. Housewife’s 
Opinion Panel Mrs. Bruce Mor- 
an, moderator, and four panelists, 
and “Human Relations,” Dr. Heaton, 
Charlotte, N.C. Gov. Clement is 


scheduled to 
breakfast 
Roy R 


speak at the conference 
it 8 a.m. Sept. 18 
Butter Krust Bak- 
eries, Lakeland, Fla., chairman of 
the board of SBA, said that a possible 
record turnout is indicated 


Peters, 


Dallas Export Sales 
DALLAS Around 539,415 _ bu. 


wheat were sold for export by the 
odity Stabilization Serv- 
according to C. H. 


director. 


Dallas C rrr 
ice thi week 
Moseley 

This brings total sales for 1956 to 
69,980,162 bu. of which 69,527,514 
have slated for export. Wheat 

being sold for export under barter 
and programs as well as the 
Agricultural Trade Development and 
Assistance Act of 1954 from Com- 
modity Credit Corp. stocks 


been 


speci il 
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Bread Enrichment 
Leader to Speak 
At AIB Meeting 


NEW YORK — Enrichment’s fif- 
teenth anniversary will be the theme 
at the September 28 breakfast for 
food editors, sponsored by the Con- 
sumer Service Department of the 
American Institute of Baking, Chi- 
cago. The speaker will be Dr. E. J. 
Lease, head of the nutrition depart- 
ment of Clemson (S.C.) Agricultural 
College. 

Dr. Lease will review for the guests 
the history of bread enrichment in 
this country, its contribution to high- 
er nutritional standards, and its part 
in the prevention of deficiency dis- 
ease. Guests at the breakfast will be 
daily newspaper food editors attend- 
ing the 1956 Newspaper Food Editors 
Conference, held at New York City’s 
Waldorf-Astoria Hotel Sept. 23-28. 

Dr. Lease has been active in the en- 
richment program, supporting the 
work of medical and health officials 
and the baking industry. He also is 
promoting more widespread enrich- 
ment of other cereal grains, such as 
rice and corn, which are staples in 
many parts of the South 

Dr. Lease is a graduate of the Uni- 
versity of Wisconsin, where he earn- 
ed both master’s and doctor's degrees 
in biochemistry. His research has 
been in the technical aspects of cereal 
enrichment, vitamin assays, and the 
isolation and identification of nutri- 
tional factors. He is a member of 
the food and nutrition board of the 
National Research Council. 

The American Association of News- 
paper Representatives, sponsor of the 
annual conference, invited the Con- 
sumer Service Department to appear 
on the program. About 200 food edi- 
tors are expected for the breakfast 
meeting. 
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R. W. Benson Named 


MINNEAPOLIS — R. W. Benson, 
Benson-Quinn Co., Minneapolis, has 
been elected president of the Minne- 
apolis Cash Grain Commission Mer- 
chants Assn. He succeeds R. W. Bol- 
ton, Atwood-Larson Co 

Elected vicé president was Robert 
Morken, Hallet & Carey Co. Gordon 
Berg was reelected secretary-treas- 
urer. 

Members of the association elected 
two new directors, Mr. Morken and 
Thomas G. McCarthy II, McCarthy 
Bros. Co., and reelected the following 
directors: Mr. Bolton; Mr. Benson; 
Ralph Hegman, Kellogg Commission 
Co.; Wilbur Hyde, Hoover Grain Co.; 
and Kenneth McCoy, Cargill, Inc. 
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Denver Bread Price 


Increases Announced 


DENVER — Bread price increases 
ranging from 1-3¢ per loaf appear im- 
minent for the Denver area 

A general price increase was indi- 
cated when Arthur Vos, Jr., presi- 
dent, Macklem Baking Co., confirmed 
that his company will raise whole- 
sale price of bread. Mr. Vos said the 
increase was brought about by in- 
creased costs of labor and materials 
He said the last increase was 2% 
years ago. 

R. S. MelIlvaine, president, Rainbo 
Bread Co., indicated that his com- 
pany will follow the price increase 
trend. Supermarket officials indicated 
that they would boost the price of 
bread sold in their stores in ac- 
cordance with wholesale price in- 
creases, 
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NEW LABORATORY—Recently air conditioned and redecorated is this Kan- 
sas City grain inspection laboratory of the Kansas State Grain Inspection 


Department. The laboratory 


is equipped with all the precision apparatus 


needed for grain grading, and is one of the most modern in the country. J. L. 
Franklin is inspector-in-charge of the Kansas City operations. Donald ©, 
Lunt is state director and J. A. McKone assistant. 





New Bread-Type 
Wheat Released 


In Pacific Area 


PULLMAN, WASH 
State 


Officials of 
College 
markets for 
Washington and Oregon wheat as the 


Washington 
mistic 


are opti 


about increased 


result of release of a new bread-type 


hard white winter wheat for their 
area. 

The wheat is Selection No. 41 of 
27-15 x Rio-Rex, developed for the 
10-14 in. intermediate rainfall area 


As yet unnamed, the new wheat has 
the same parentage as Brevor 

Information about release of 
bu. of certified through 
improvement associations in Wash- 
ington and Oregon was issued by 
John 8S. Carver of Pullman and F, EF 
Price of Corvallis, research directors 


10,000 


seed crop 


for Washington and Oregon State 
colleges, respectively. At an average 
recommended seeding rate of 30 Ib 


per acre, the supply should seed some 


20,000 acres of roughly half million 
acres in the intermediate rainfall 
areas of the two states. By the fall 


of 1957 enough seed for commercial 
production should be available to 
plant most of this area, 

Researchers, extension workers 
wheat producers, millers and bakers 
from both states approved release of 
the new wheat at a regional meeting 
in Walla Walla recently 


Name of the new wheat will be 
announced after title clearance by 
the U.S. Department of Agriculture 


Suggested names are Brio, Burt and 
Bayies 

Milling and baking trials show the 
new wheat produces flour and a loaf 
of bread that compare favorably 
with any of Washington's or Oregon's 
hard red winter wheats. Martin Wise 
director of research, Preston-Shaffer 
Milling Co., Walla Walla, coordinated 
the trials by cereal chemists of the 
USDA Western Wheat Quality Lab 
oratory and commercial mills in the 
Pacific Northwest. 

Dr. Mark Barmore, director of the 
USDA wheat quality laboratory, and 
industry chemists report that Selec- 
tion 41 responds very well in protein 
content to fertilizer treatment in the 
transitiona) rainfall area. It is hoped 
that it will produce a protein level 
averaging 11% or more desired for 
bread flours 


Keebler Biscuit Co. 


Moving From Buffalo 


BUFFALO The Keebler Biscuit 
Co., Buffalo, closed its bakery opera 
tion here Aug, 31, The company for 
merly was known as the Ontario Bis 
cuit Co 

Plans are to build a new warehouse 
distributing center in suburban 
Cheektowaga, but there no longer 
will be any production employees 

Keebler is a division of the United 
Biscuit Co. Keebler started as the 
Ontario Biscuit Co, in Lockport in 
1903 and was moved to Buffalo the 
following year The name was 
changed to Keebler about three years 
ago 

Years the 
by the General 
early 1920's, 


bakery was owned 
Baking Co In the 
control was acquired 
by Buffalo interests, which sold to 
United Biscuit in 1929 

The 4-story Keebler plant here has 
been put up for sale, Donald D. K 


ago 


Templeton, president, announced 


He said the closing of the plant wil! 
not affect the company's sale 
or product-distribution here. Prod 
ucts will be shippd in from other 
manufacturing divisions 

Keebler plans to build a 40 000-sq 
ft. office and warehouse on the 
Cheektowaga property. Such a build 
ing, it was said, would probably cost 
from $280,000 to $400,000. The pre: 
ent plant on Watson St. will serve as 


setup 


a warehouse distributing center until! 
a new warehouse is constructed 
GMI Promotion 

MINNEAPOLIS Waldo L. Nel- 
son, associated with General Mills 
Inc., 


since 1939, has been appointed 
premium development manager, C. S 
Samuelson, grocery product 
tising director, announced 
Mr. Nelson's previous duties with 
the company were in the general of 
fice purchasing department and a 
member of the headquarters staff of 
the institutional products division 


adver 


“RR EAND 18 THE STAFF OF Lire 


Midland Export Move 


MINNEAPOLIS J. H. Valdes 
manager of Midland Flour Mills’ ex 
port department, announces that his 
department formerly located at Kan 
sas City, has moved to 733 Mar 
quette Ave., Minneapolis. The move 
is effective Sept. 4 
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Dullness Settles Over 
Flour Sales Markets 


Flour sales activity dropped back 
into the dull category last week with 
only some moderate bookings of 
spring wheat bakery flour to keep it 
from being a very slow period, 

Spring wheat mills had sales aver- 
aging 152% of five-day milling capa- 
city, compared with 303% the week 
before end 68% a year ago. A pro- 
tected price advance on bakery flours 
early last week brought in the limit- 
ed bookings, mostly in small orders, 
Clears were in good demand, Ship- 
ping directions were called good, 

Bookings by mills in the central 
states last week were estimated at 
around 65% of capacity, compared 
with 170% the week before. The busi- 
ness was mostly of the fill-in variety, 
cenerally one car at a time, 

Southwestern mills had an ex- 
tremely slow week, sales averaging 
only 14% of capacity, compared with 
33% in the previous week and 24% 
a year ago, Export bookings bulked 
largest in the totals. 

Increased export activity was also 
reported at New Orleans and in some 
other locations, 

tye flour sales failed to develop de- 
pite afi inerease in price to the high- 
est level of the season, Shorter crops 
in the U.S. and Canada contributed 
to the strength, 

Production of flour by U.S. mills 
averaged 100% of five-day milling 
capacity, up from the 98% of a week 
earlier and well above the 85% of a 
year earlier, Production increases 
from the week before were reported 
in the Southwest, the North Pacific 
Coast and the central and southeast- 


ern states. The Minneapolis output 
was the same, The largest increases 
came in the Southwest—from 95% 


two weeks ago to 99% last week— 
and on the North Pacific Coast--from 
79% to 84%, (See tables on page 15,) 


Northwest 


Minneapolis: Spring wheat bakery 
flour was sold in fair volume last 
week as mills attracted some business 
early in the period with a 10¢ sack 
protected price advance, Bookings 
were seattered, however, Some buyers 
extended their coverage, others who 
had not yet booked in the previous 
flurries came into the market and 
still others filled-in for flour they 
have used sinee they booked for a few 
months 

One mill representative noted that 
‘springs have been sold s0 many 
times, a price change does not attract 
a whole lot of business.” 

Spring wheat mills and sales last 
week averaged 152% of five-day 
milling capacity, This compares with 
303% a week earlier and 68% a year 
earlier 

After the price advance last week, 
business was reportedly very quiet 


the remainder of the week, But on 
Sept. 4 a lot of interest from poten- 
tial buyers was reported by mills 


sales departments, Some customers 
have held off booking in hopes of see- 
ing lower prices at the peak of the 
spring wheat movement, However, it 
looked this week as though they 
would be disappointed, Receipts on 
Sept. 4 were down from the heavy 
receipts a week earlier, And in all 
this period, prices have been steady 
to higher, The flour price currently 
quoted is at least 15¢ sack above the 
level at which most buyers booked in 
July and August, 

Clears were in good demand and 


hard to get, with the lack of clears in 
the Southwest contributing to the 
strength. 

Family flour bookings were limited, 
but shipping directions in good vol- 
ume were said to have been built up 
by some shipping allowances. Prices 
on nationally advertised brands were 
unchanged. 

Shipments from spring wheat mills 
last week averaged 103% of five-day 
milling capacity, compared with 93% 


a week earlier and 84% a year 
earlier. Shipping directions were 
called good, 


Flour production at Minneapolis 
last week averaged 97% of capacity 
the same as the week before but well 
under the 110% of a year ago. Mills 
in the interior Northwest produced 
at the rate of 102%, down slightly 
from the 103% of the week before 


and under the 106% of a year ago 
For the Northwest as a whole, pro- 
duction last week averaged 100%, 


compared with 101% a week earlier 
and 107% a year earlier 

Quotations Aug. 31, 100-lb. cotton 
sacks, carlots: Standard patent $5.82 
@5.97, short patent $5.92@6.07, high 
gluten $6.57@6.72, first clear $5.37@ 
5.77, whole wheat $5.72@5.82, family 
$6.15@7.10. 


Southwest 


Kansas City: Only a 
ume of flour business was done in 
the Southwest last week. With no 
boost from government or export in 
terest during the period, sales aver 
aged only 14% of capacity, com- 
pared with 33% in the previous week 
and 24% a year ago. 

No buying interest in hard winter 
wheat bakery flours was evident, de 
spite some rather good activity in the 
spring wheat area. The majority of 
buyers are looking at bakery flour 
prices in the Southwest that are 20¢ 
or more higher than the levels at 
which they bought liberally two 
months ago. Bookings still are suffi- 
cient to cover their needs for about 
two or three months and they are 
willing to wait for further develop- 
ments, Occasional bookings with 
some independents probably could be 
made at 15¢ below 


nominal vol 


MILLER 


a price change in the offing. 

While some private export business 
was covered with Norway and several 
Latin countries last week, the de- 
mand generally was moderate with 
supplies of export grades of flour ex- 
tremely tight. Clears were practically 
unobtainable and prices were strong. 
Norway covered on 1% ash flour and 
some .7% ash after being in the mar- 
ket for several weeks. Venezuela and 
Cuba were buyers, while over the 
week-end about 50,000 sacks of flour 
were sold through the U.S. govern- 
ment for shipment to Bolivia 


The largest pending order is the 
second round of relief flour buying 
by the government on the new ac- 


celerated program of relief purchas- 


ing. Bids for around 260,000 sacks 
went in Sept. 4 for acceptance by 
Sept. 10 


Quotations Sept. 4, carlots, Kansas 
City, cottons: Hard winter short pa- 
tent $5.62@5.67, standard 95% patent 
$5.52@5.57, straight $5.47@5.52, es- 
tablished brands of family flour $6.25 
76.95, first clears $4.7574.95, second 
clears $4.65@4.70, 1% 
higher $4.40@4.60 

Salina: Demand for flour last week 
was slow with prices about 7¢ sack 


ash clears or 


higher than in the previous week 
Shipping directions were a little 
draggy 

Wichita: Mills operated at 100% 
capacity last week. Flour demand 
was low. Shipping directions im- 
proved and were very good. Prices 


were up 8¢ for the week. Quotations 
Aug. 31, basis Kansas City: Family 
flour $6.50, bakers’ short patent $5.64, 
first clears $4.85, second clears $4.65 

Hutchinson: There was some inter- 
est shown by bakers last week, mills 
of the area reported, but as prices 
advanced this interest dried up. Busi- 
ness of the week was limited to single 
carlots on p.d.s, basis with no round 
lot bookings reported. Most of the 
trade is in a position to ride on cur- 
rent holdings for several months or 
until the price incentive is right 
Family sales continued at a low ebb. 
Operations were fairly strong with 
mills operating at four full days and 
expecting about the same this week, 
even with the holiday. Quotations 
Aug. 31, basis Kansas City: Hard 
winter family short patent, in cot- 
tons, enriched $6.15@6.20; bakers 
short patent, in. papers $5.45@5.50; 
standard $5.35@5.40 


Texas: There was some business in 





present levels, clears for export last week but de- 
but there is nothing to indicate such (Continued on page 4 
. . 
Semolina Sales Drop From High Level 
Semolina sales dropped off sharply Production by durum mills last 
last week from the busy period of week averaged 90% of five-day mill- 
the week before. A few buyers who ing capacity, the same as the week 


hadn't booked when the price was 
adjusted to the new crop basis came 


in the last week. Otherwise, sales 
were limited to fill-ins. Mill sales 
representatives estimate that the 


spaghetti and macaroni products 
manufacturers as a whole are booked 
for 90 days, with some only 60 and 
others for as much as 120 days 

The price Aug. 31 on standard 
100% durum semolina was the same 
as a week earlier at $6.45 cwt., bulk 
Minneapolis. No, 1 choice mling 
amber durum also remained steady 
at $2.57 bu., though on Sept. 4 it 
looked as though heavy receipts 
might push the price down a couple 
of cents. 

Durum millers took note of the 
fact that the government removed 
durum from the kinds of wheat eli- 
gible for export subsidy payments. It 
had been put on the list a short time 
ago. 


before but not up to the 98% of a 


year ago. Output of durum products 
is generally ahead of a year ago 
Prices on durum 


wheat delivered 


at Minneapolis Aug. 31, were as fol- 
lows 

Faney Milling Durum 5 6a 58 
Choice No, 1 Amber or better 2.60@2.67 
Choice No Amber or better i8@ 55 
(Choeice No Amber or better i°c@ ( 
Medium No. 1 Durum or better 1342.50 
Medium No. 2 Durum or better 8@2.48 


Medium No. 3 Durum or better '@ 2.43 
DURUM PRODUCTS OUTPUT 
Durum products output as reported to The 
Northwestern Miller by mills representing 
approximately 100% of the total U.S. durum 


capacity, in sacks, based on five-day week 
5-day wk Wkly % 
ca pro of ca 
pacity duction pacity 
Aug 27-31 168 I 900 90 
! ious week 168,500 °151,442 90 
Year ago 168.500 1¢ 177 oR 
roy 
productior 
ju 1-Aug 1, 1956 1,135.9 
Ju 1-Sept 1955 7 1 





September 4, 1956 


Little Trend Noted 
In Generally Steady 
Millfeed Markets 


Millfeed prices were fairly steady 
during the week ended Sept. 4, with 
some markets reporting a little easi- 
ness and others noting a slight firm- 


ing. In the Southeast, a lighter de- 
mand was offset by smaller offer- 
ings. A little firmness was reported 
in the central states, but no sig- 
nificance was attached to it. And in 
the Northwest, prices were steady, 
with demand strongest for sacked 


bran, coming from the country trade 

Formula feed sales were about un- 
changed in the Southwest last week 
There was an apparent slowness in 
demand during the early part of the 
week for some mills, while later on 
the interest picked up to the extent 
that the average 4% to 5 days run- 
ning time, continued for another 
week 

Continuing to be a detriment to 
considerable feed volume is the slug- 
gish broiler market which continues 
in the 18%¢ Ib. range in the impor- 
tant Arkansas area. Turkey feed vol- 
ume remains on a very satisfactory 
level, and there are reports of im- 
proved hog feed sales by some mills 
General poultry feed business is fair 
to good, while cattle feed sales are 
scattered. A little range feed demand, 
some drouth feed business, particu- 
larly by local mixers, and a moder- 
ate volume of fattening feed are re- 
ported for the cattle industry 

Formula feed demand held 
steady in the Northwest. 
some reports indicated a 
downturn approaching, fairly good 
August business was being totaled 
up by some manufacturers. 

Helping to push tonnage up the 
latter part of the month has been 
increased business in hog feeds. Also, 
the final push on turkey feeds has 
helped in a major way to keep many 
mills running at a good clip. The 
official figures released by the U.S 
Department of Agriculture show a 
record number of turkeys in Min- 
nesota, up 19% from last year. Iowa 
numbers are up 29% and Wisconsin 
numbers are up 23% 

Dairy feed business has been hold- 
ing better than in previous summers 
and bookings for fall and winter 
months are coming in at a good rate. 
Bookings of beef cattle feed also have 
accelerated. 

Feed business ranged from fair to 
good in the central states during the 
week ending Aug. 29, manufacturers 
report, although the demand appears 
to be down from that which was ap- 
parent in more recent periods. Back- 
logs range to around two days or less 

On the whole, however, business is 
as good as can be expected, industry 
observers say, as broiler feed sales 
are beginning to reflect in declining 
sales the low broiler market which 
prevails. The slack is picked up some- 
what by expanding cattle feed sales 
Some reporters also say that the har- 
vest season, nearly over, is permitting 
feeders and dealers to pay more at- 
tention to feed purchases, and some 
inventories are being built. 

Millfeed production by mills in the 


about 
Although 
seasonal 


Northwest, the Southwest and at 
Buffalo, representing 75% of the 
combined flour milling capacities of 


those areas, amounted to 50,842 tons 
last week, according to figures com- 
piled by The Northwestern Miller 
Production for the current week 


compared with an output of 50,550 in 
the previous week and 42,400 in the 
corresponding week of a year ago 
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Wheat Futures Boom Upward; 
Distant Options Gain the Most 


A t bullish attitude domi- 

ited the wheat futures markets in 
the week ended Sept 1 as most con- 
tract et new season highs. Net 

1ins t period from Aug. 27 to 
Sept. 4 v in the 1%¢a@6%¢ range 
‘he market was stron i week un- 
tl ] t decline occurred at the 
end t period 

Clo prices for wheat futures 
Sept. 4 were: Chicago —- September 
$2.2 : s+, Decemb $2.26% @ 

6%. M ch $231@2.31%, May 
$2.30% J $2.26 @ 2.26 Kansas 
City tember $2.21 )2.21, De- 
cember §$ } March $2.28%, May 
$2.26 Minneapolis september 
$2.29%, December $2.33! May 
$2.36 Ju $2.35 (nominal) 

Duri! he week, Chicago July ex- 
perrenced the greatest idvance at 
644.946 Other contracts at Chi- 
cago ed lesser amounts, with 
september and December gains the 

illest. Kansas City options were 
headed | i May advance of 5%¢ 
[he December future up only 
+s ¢ for the low ide At Min- 
neapolis, the July contract, a nomi- 
quotation, was 5¢ stronger than 

i week a May was 2%¢ higher, 
Septem be 24&¢ and December 1%¢ 

Constructive Forces 

Constructive forces up to Sept. 4 
vere st dominated by the return 

the export business to the private 

FI trade. But when tl rovern- 
ment tua got out of the export 

ellir Sept. 4, futu turned a 

hades ea Wheat trader were 

iid to b waiting for actual export 
busine to take place here has 
heen a t buying in anticipation 

f the new program and now longs 

vant to see exporters sell wheat and 
tal ! lige off in the futures 
market 

B ‘ f the week from Wash- 

ngton wa the confirmation of a 
thre igreement with India for 
disposit of 120 million bushels of 
U.S. wheat er the next three years 
a represents more than 15% of 
the tot quantity of wheat held by 
tne g é ment on Au 

Anoths bullish influence was the 
predictior USDA economists that 
the so ink will reduc vheat pro- 
duction next year to the neighbor- 
hood of 700 million bushels by taking 
15 mi I icres out of production 
Distant wheat futures responded no- 
ticeal to this estimate ince a 
crop that size would be. barely 
‘ igi normal domest disap- 
pearance 

The wheat I est was 

iKit id progress 4) faster 
thar ’ igo—during the week 

Receipt it Minneapolis were not as 
it f ia after the ong week- 
end as tl had been a week earlier, 
e to the beli that the 
est e movement have 
| ess was | ted mainly 
t ‘ ‘ ‘ of sprin 
Export Sales 
x] ‘ es include million 
bush Brazil, 1%n n bushels 
Gulf hard wheat to Portugal, 1 mil- 
I } West Coast white to 
Japa 1 cargo of Gulf hard to 
Isras G e will bu about 2% 
he Sept. 1 1 Austria 

expected t come ! 350,000 

bu. spriz eat. Weat n Europe 
j to harvesti Ops, giv- 
wragement to the esti- 

t} ere will be ore of an 





export market there. Australian crop 
advices were pessimistic 

Receipts of wheat at primary mar- 
kets for the week ended Aug. 30 
totaled 13.5 million bushels com- 
pared with 14.5 million the week be- 
fore and 10 million for the compara- 
ble period last year. Receipts of 
wheat of all classes Minneapolis 
for the week totaled 3,516, of which 
only 58 were for Commodity Credit 
Corp, account. Duluth receipts to- 
taled 3,297 cars 

Although the shortage of elevator 
space restricted activity at times, 
there was generally a very good de- 
mand for cash spring wheat and the 
day to day offerings were well ab- 
sorbed, Premiums on ordinary wheat 


at 


and up to 12% protein were 1@2¢ 
higher for the week. Trading basis 
on 13 to 14% protein lots was un- 
changed to l¢ higher, while premi- 


ums on 15% protein and higher were 
14@3¢ lower. On Aug. 31 the follow- 
ing trading ranges prevailed: Ordi- 
nary No. 1 dark northern spring or 
No. 1 northern spring wheat 3¢ un- 
der the Minneapolis September price; 


12% protein 2@1¢ under; 13% pro- 
tein 1¢ under to 2¢ over; 14% pro- 
tein 2@6¢ over; 15% protein 5@12¢ 
over; 16% protein 15@22¢ over 

The average protein of the hard 
red spring wheat tested at Minne- 


apolis during the week was 13.59% 


compared with 14.26% for the com- 
parable week a year ago 

Bids on durum wheat were re- 
duced as offerings increased which 


enabled mills to’ become somewhat 
more selective in making their pur- 
chases. (See 14.) 

The approximate of cash 
wheat prices at Minneapolis Aug. 31 
is shown in the accompanying table 
together with premiums and discount 
factors 


table on page 


range 


Northern or No. 1 Dark Northern 
Spring, 58 Ib 


Ordinar $ @2.26% 

11% Vrotein @2.265 

l Protett ; ‘ 

13 Protein s “ 1 

14 Protein 1 2 

1 Protetr ' w2.41 

1 l’r ein ‘4 2.61% 
I tein premiu 16% 1¢ each 

1/10 higher 


Test Weight Premiam and Discount Scale 


ne cent premiu ! er & Ib 


l¢ a 


uunt each * t ler s it 


Cash Values High 
Cash wheat values moved to the 
highest point of the new crop in the 
Kansas City market this week, The 
new export program effective this 
week was a factor in increasing pit 


activity and accounted for advances 
on the basic future side. Added to 
this was an increase of up to 2¢ in 


premiums 
In spite of the fact that the cash 


values extended their margin over 
basic loan values, selling of wheat 
held by producers was at a minimum 
and receipts continued to decline 


Only about 350 cars were received at 
Kansas City over the three-day week- 
end and a total arrival of 778 cars 
last week compares with 841 in the 
previous week; 696 a year ago. Ex- 
tremely dry weather, a detriment to 
planting this fall, was a 
market factor as well 


conditions 


For ordinary No. 1 dark and hard 
winter the premium range was 2@3¢ 


over September. On 11.50% protein 
2@5¢ over; 12.50% 209%¢ over; 
13% 2@10¢ over, and on 14% it was 
2@11¢ over. The basic September 
opened last week at $2.17 bu. and 
closed Sept. 4 at $2.21 

The approximate range of cash 
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+. ! nost wf it white wheat but sore 
/ an hard red winters, About half of 
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by rail. There was good dem ind for generally about two weeks earlier in 
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16 THE NORTHWESTERN 
IN-KIND SUBSIDY RULES ANNOUNCED 
(Continued from page %) 
“hugs” in it they will be prepared to method of government export assist 


move promptly to amend the order. 

The order itself fails to put em- 
phasis on previously declared inten- 
to deliver the wheat subsidy 

in-kind on an f.0.b, basis 
areas 

However, executives who will ad- 
minister the order say unequivocally 
that all deliveries of wheat in satis- 
faction of subsidy payment certifi- 
earned by an exporter will be 
onty on the basis in the immediate 
months ahead 

The method by which f.0.b, seaboard 
delivery of grain to exporters ir. b- 


tion 
payment 
at port 


cate 


sidy payment will be aeco 1 
is through notification by +’ “ 
exporters in the “confiry ) 


wale In this document «.. 0A will 
notify the exporter under what terms 
and at what point USDA ‘il dej:ver 
its grain subsidy payment, As may 
be noticed in the reading of the or. 


der there is no precise mention of 
fob. seaboard delivery, The order 
has been left flexible for administra- 
tive elbow room, 


With the effective date of this or 


der, all cash subsidy payments under 
the IWA will end except for some 
hang-over contracts made prior to 
Sept. 4, 1956, which can be trans- 
ferred into the new regulation cov- 
erage within seven days after the ef- 
fective date of the regulation. 


Harter Wheat Not Involved 
Barter wheat is not involved in this 
regulation and all deliveries of bar- 
ter wheat will come directly from 
CCC surplus stocks, The size of the 
barter commitments is not clearly 
measured but they are known to be 


substantially large and might con- 
stitute about one-third of the total 
grain export movement, It is be- 
lieved that barter wheat still will 
represent the cheapest wheat avail- 
able from the U.S, and consequently 


potential may act as a 
any substantial market 


this export 
brake on 
bulges 

The test of this pudding will be the 
in other words the admin- 
istration of the order, 

Most of its effect lies on the ad- 
ministrative side, Absence of specific 
mention of f.o.b. seaboard delivery 
of wheat in satisfaction of subsidy- 
in-kind certificates means that CCC 
will only deliver at seaboard position 


eating 


from its surplus stocks, However, 
the fluid flexible nature of the order 
may indicate that CCC can alter 
such technique if adequate reason 


for change can be presented. 

First examination of the new docu- 
ment here by trade representatives 
has failed to disclose any variation 
from the comprehensive and exhaus- 
tive discussions between the trade 
and USDA officials, The delay in 
issuing this new regulation must be 
charged against the cumbersome ma- 
chinery of government which re- 
quires some 40-odd individuals to in- 
itial the orginal drafts of such orders, 


Terms and Conditions 
The text of the introduction to the 

23-page agreement follows: 
Previous programs have provided 
for the sale of government-owned 
wheat at special reduced prices and 
for payment of cash subsidies with 
respect to export of wheat that had 
been procured without special export 
assistance. It is expected that the 
flow of U.S. wheat into export chan- 
nels will eontine without interrup- 
tion after Sept, 4, 1956, when the 


ance will be changed as follows 

1. Sales of wheat by CCC at spe 
cial prices for export shall be discon- 
tinued except for supplying govern 
ment-owned wheat under Barter Con 
tracts, or for export in the form of 
flour and under unusual! 
stances approved by the 
vice president of CCC 

2. Cash subsidies on wheat export 
ed pursuant to the Internationa! 
Wheat Agreement shall be discon 
tinued except in connection with for 
eign sales consummated 
Sept, 4, 1956. 

3. CCC will, in accordance with the 
terms ahd conditions, pay to export 
ers a subsidy in kind upon proof that 
wheat, which has been obtained with 
out export assistance, has been ex- 
p-rted. This payment in kind shall 
represent government export assist- 
aie formerly supplied through spe- 
cially priced wheat for export and 
cash export payments 

The foilowing item 
the program changes ave 


circum 
executive 


prior to 


applicable to 
called to 


‘he atiention of exporters of US 
wheat: 

1. Any foreign export s*le of US 
wheat made prior to Se; 1, 1956 
for shipment thereafter which was 
made with the expectation that ex 
port assistance would be obtained 
from the government through pur 


chase of wheat at a reduced price or 
through payment of a cash subsidy 
but which has not been reported un 
der any other program may 
eligible for a subsidy in kind payment 
by filing a notice of sale as provided 
in the terms and conditions 

2. The subsidy in kind payment 
will be in the form of wheat from the 
stocks of CCC which will normally 
be obtained by the exporter after ex 
port of wheat upon which a Wheat 
Export Payment Certificate has been 
issued; however, provision is made 
in the terms and conditions for ob 
taining a subsidy in kind payment in 
advance of the issuance of a wheat 
export payment certificate 

3. An exporter who has made a 
foreign sale of wheat on or after 
Sept. 4, 1956, in reliance upon obtain 
ing a subsidy in kind payment pur 
suant to the terms and conditions 
should submit notice of sale prompt 
ly as provided, because the amount 
of the certificate subsequently issued 
will be based on the export payment 
rate in effect at the time of his for- 
eign sale unless a lower rate is in 
effect at the time of his giving notic« 
of sale, in which event the lower rate 
will be applicable. 

4. Notice of sale (telegrams) and 
declarations of sale (CCC Form 359) 
are to be submitted to Washington 
(see Secs, 483.135 and 483.137). Com 
munications with CCC relating to 
these two aspects of the program will! 
be between the exporter and the 
Commercial] Export Branch (forme: 
ly the Wheat Agreement Branch) of 
the Grain Division. All communica 
tions and dealings relating to issu- 
ance of Wheat Export Payment Cer- 
tificates and deliveries of wheat 
against certificates will be between 
the exporter and the CSS commodity 
office serving the coast from which 
exportation of the sale is expected to 
be made, or in exceptional cases the 
office indicated by the exporter in ac- 
cordance with Sec. 483.135 (b) (12) 


become 


Telegraphic notices of sale will be 
given the quickest 


routing by the 


MILLER 


company if addressed as 
483.178, as follows: 


Com Ex Branch, USDA 
(MK) Washington, D.C 


In order to complete all documen- 
tation promptly so as to the 
CSS commodity office in a position 
to perform its functions in connection 
with registered sales without delay, 
exporters are urged to submit Dec- 


telegraph 
indicated in Sec 


piace 


larations of Sale and all necessary 
supporting evidence of sale as 
promptly as possible. (See Sec 


483.137). 


The new payment in kind program 


has been coordinated insofar as pos- 
sib'e with other export programs 
This will be observed from the fol- 
lowing 
Pref 
registrat N 
numt r tn 

rogran eact 

} at Payment-in 

Kind (IWA) KI vir 
Wheat Payment-in 

Kind (non-IWA) KNI Pint 
Flour Cash pay 

ment (IWA) 16 W hite 
Kiegistration under 

IWA of GR-261 

Harter wheat 

ilies (no pa 

ment) 01 Llue 
Ktegietration under 

IWA of GR-26 

Flour Bales (no 

payment) Ol¢ Hlue 

Note that under the instruction 


pertaining to the foregoing programs 
in all with one exception the 
exporter’s Notice of Sale is to be sub- 


Cases 


mitted to the same office. The ab- 
breviated telegraphic address given 
above should be used under all pro- 
grams, including flour. The one ex- 


ception is that Notices of Sale cover- 
ing transactions reported for record- 
ing under the IWA pursuant to GR- 
261 (barter), are to be submitted to 
the CSS Commodity Office 
cerned, for relay to Washington. Al- 
that under the 
pertaining to the programs 
in all cases the Declaration of 
is to be submitted to the 
mercial Export Branch, Washington. 
Exporters are requested to make the 
arrangements to insure 
that the proper form of Declaration 
of Sale (pink, white or blue) is used 
depending upon the program involved 

5. An exporter who has shipped 
wheat pursuant to a foreign sale reg- 
istered under the subsidy in kind 
program should submit Application 
for Wheat Export Payment immedi- 
ately upon obtaining bill of lading or 
any other necessary evidence of ex- 
portation as the Wheat Export Pay- 
ment Certificate issued will be 
ject to a reduction in face value if 
presented after the 60th day follow- 
ing export 


con- 


instructions 
listed 


. note 


above, 


Sale Com- 


necessary 


sub- 
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Program Outlined 
For AOM Meeting 


At Kansas City 

KANSAS CITY 
been announced for the fall meeting 
of Central District No. 2 of the As- 
sociation of Operative Millers at the 
Aladdin Hotel, Kansas City, Sept. 15 
The program follows a noon luncheon 

“What Makes the 1956 Wheat Crop 
Different in the Bake Shop” will be 
the subject of a talk by James Doty 
Doty Laboratories, Inc., Kansas City 


The program has 


The handling of liquid feed ingredi- 
ents in formula feeds will be dis- 
cussed by Oak Smith, Wenger Mixer 
Co., Sabetha, Kansas 

George Tesarek, Quaker Oats Co., 
St. Joseph, will describe the present 
American roller mill and its future 
A motion picture on bulk handling of 
flour also is planned. 
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ICA Insurance to 
Cover General Foods’ 
Peru Investment 


WASHINGFON—The first invest- 
ment insurance contract to cover an 
investment in Peru has been issued 


by the International Cooperation Ad- 
ministration to General Foods Corp 


of White Plains, N.Y 


The ICA investment guaranty in- 
sures convertibility of local currency 
receipts from the investment into 
U.S. dollars 


The 
eral Foods to encourage U.S. private 
This year Con- 
gress increased the top limit of guar- 
anties that may be issued from $200 
million total face value to $500 mil 
lion ICA already has issued guar- 
anties totaling some $117 million in 
face to 83 U.S. firms covering 
investments in more than a dozen 
different countries Congress also 
extended by 10 years, from 1957 to 
1967, authority to the invest- 
ment insurance 


insurance was issued to Gen- 


investment overseas 


value 


issue 


General Foods has organized a sub- 
sidiary company in Peru known as 
General Foods Peruana, S.A. for 
processing and sale of food products 


Under the guaranty, if General 
Foods hould be unable to convert 
receipts from the investment into 
dollars through regular foreign ex 


change channels, the U. S. Govern 
ment would provide the dollar ex 
change, up to a stated maximum lim- 


it of $50,000 


BREA S THE STAFF OF Lire— 


Place Mats Depict 
History of Bread 


CHARLESTON, W.VA.—The West 
Virginia Bakers Assn. has begun dis 
tribution of thousands of place mats 
for dining 
and church 
consume! 


tables to restaurants, clubs 
suppe rs aS 


education 


part of its 
service 

The place mats are in original art 
in two subdued and have a 
semi-religious motif. They carry body 
copy denoting the history of bread 
in America from the landing of the 
Pilgrims to the enrichment program 


colors 


Title of the piece is “An American 
Heritage” and the copy that 
“the staff of life was prominent 
among the blessed foods of the Pil- 


grims’ first Thanksgiving.” 


notes 


The copy continues by saying, “In 
1941 a completely new horizon to the 
health of a nation unfolded with the 
enrichment of proving a 
milestone in advancement of 
now, truly the 


bread 
the 
America’s health 
Universal Food.” 


Prominent in the art-work are two 


hands at prayer before the ageless 
phrase “Give us this day our Daily 
Bread.” 

At the bottom of the place mats 
appears the bread slogan, “Better 
Health Begins With Bread,” and 


the accompanying restaurant slogan, 
“Enjoy Life Eat Out More 
Often! 

Edward R. Johnson, secretary of 
the West Virginia Bakers Assn., says 
the place mats are available in quan- 
tities of 1,000 or more at actual print 
ing cost 
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BONDED GRAIN IN THE U.S 
Stocks of bonded grain in the U.S 
piled by the secretary of the Chicago B 
f Trade A 1968 ¢ mitted 
wi at t Rye I 
Bufta ‘ 
an ’ 
Lake 
Chicag 
Total 14 
Ir ou “8 614 
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GFDNA to Vote 


On Incorporation 
At Convention 


ST. LOUIS — The Grain & Feed 
National Assn. has filed an 
application in Missouri to incorporate 
under the not-for-profit law 

The association has said that it is 
that the incorporation will 
be completed at the GFDNA's annual 

Chicago Sept. 9-11, 

authorizing transfer of 
the the 
and approval of the revi- 
sion of the bylaws. 

The bylaws will be the s 
present i ciation official 
that they will make 
lor corporation requirement 


De i1ieTs 


r xpected 


convention in 
with members 
all assets of association to 


corporation 


ime as at 
explain, 


except provision 
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Distribution of New 
High Quality Wheat 


In Kansas Planned 


MANHATTAN, KANSAS—Seed of 
i new high quality variety of wheat 
called Bison has been approved and 
will be released this fall in small 
quantities to selected Kansas farmers 
w hie row certified seed, Glenn H. 
Beck, director of the Kansas agricul- 
tural experiment station, announced 


it Manhattan recently 


Widely tested in Kansas since 1949 
ind in nearby states since 1950, Bison 
has been ¢ tently among the best 

met n both yield ind test 
veicht nd t has superior milling 
ind baking qualities, Mr. Beck said 

It should meet demands of millers 
ind bakers f good quality wheat.” 

Bison iough mixing time longel 
than Ponca r Comanche ind con- 


det ly | ( than mixil times of 
Pawnee and Kiowa. Baking tests have 
hown it loaf volume and other 
bread characteristics to be excellent, 
though it mewhat le toler- 
ince to n than Ponca or Kiowa 
Ir idditior to good yield test 
veight nd milling and baking char- 
icteristic Bison resists bunt (stink- 
, nut) 1 its straw is strong. It 
usceptible to leaf and stem rust, 
mut il-borne mosaic and 

H in fli 
Variation under different growing 
conditions make it appear from dark 
black to almost white. It normally 
ha light black glumes and grey 
Mr. Bech iid its high quality is 
the main n Bison is being dis- 


tributed. It juality apparently equals 
that of Comanche and definitely is 
iperior to Pawnee, Triumph, Kiowa 
nd Wictl idely grown in Kan 
About 3,200 bu. of certified Bison 
ed be distributed for fall 
p tin rh eed will go to certi- 
fied seed in counties west of 
line K from Washington 
County t imner County 
In 22 different test fields in 1950 
d 1951 Bison averaged 27.7 bu. an 
icre compared with 26.1 bu. for 
( ! he. | n averaged 22 bu. an 
icre at H for three years com- 
pared vith 22.1 bu for Comanche 
During the t two years at Garden 
City average yields were 30.2 for 
B t ind 29.7 for Comanche The 
me tw eal it the Dodge City 
field, Bi eraged 15 bu. per acre 
mpared 11.8 for Comanche 
D E. G. Heyne, who supervised 
the breed f Bison, said it has 
the od and baking proper- 
renmargq, one of its 
id the od straw and test 





THE 


weight of ChiefKan, another of its 
parents. The original Bison cross was 
made at Kansas State College in 
1938 with the final selection made at 
the Fort Hays branch station in 1942 


@REA s TH ’ re 


Coopers Carry on 


Convention Tradition 
HUMBOLDT, NEB A Nebraska 


delegate at the Republican national 
convention in San Francisco recent- 
ly was Guy L. Cooper, Sr., chair- 
man of the board of the ©. A, Cooper 
Co., Humboldt, flour and feed mill- 
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ers He tl was tl third nera 
tion of the Nebraska family to be a 
dk it oting i Republican 
pit l and presidential 

Mr. Cooper was a delegate from 
the first congressional district in Ne 
braska He went to Chicago in 1952 
as a staunch supporter of the late 
Sen. Robert Taft his year his vote 
was cast for President Eisenhowe1 
and Mr. Nixon 

Serving as an alternate delegate at 
the Republican convention in Chicago 
in 1944 w Guy L. Cooper, Jr., presi 
dent of t Humboldt mi His 
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grandfather and founder of the com 


pany, O. A. Cooper, started the tradi- 
tion as a delegate to the convention 
which considered the nomination of 
Gen. Leoiard Wood following World 
War I 

“We've a’ways been interested in 
polities,” Mr. Cooper, Jr, sad “but 
we've made it a point not to cy tend 
for public office, We just like to 
help the party. My father has been 


a member of the Republican state fi 
nance committee in Nebraska for 
many years, and all of us have served 
as Republican county chairmen in 
Richardson County, Neb.” 


<=> 


Big 
fumigation job 
2) 
cut down 


to size 


Fumigate faster, surer...and save 
with Dow Methyl Bromide 
recirculation method 


Fumigate stored grain and other bulk 
commodities in just a weekend... and 
cut materials cost in half, Adopted by 
Dow, this recirculation method of fumi 
gating with methyl bromide enables you 
to do just that. 


a | he fan 
distribute 


and duct system is used to 
the gas—through the piled 
commodity, This controlled distribution 
gives complete and rapid penetration, 
The same equipment is then used to air 
wash the grain and remove the fumigant. 
It means lower dosages, less cost, faster 
many structures, present 
aerating systems can be adapted to the 


aeration, In 


process, 


Originally developed for silo-type struc- 
tures, this method has also proved effee- 
tive for quonset buildings, steel tanks, 
freight cars and many other storages, 
This proved fumigation method is avail. 
able to you through a pest-control oper- 
ator approved by Dow, His services are 
hacked by thorough experience on all 
types of fumigating problems, Write our 
lumigant Sales Section. THE DOW CHEMI- 
CAL COMPANY, Midland, Michigan. 


Picture taken at Lauhoff Grain Co., Danville 
Iil., where over 3 million bushels of grain were 
treated with Dow Methyl Bromide 
recirculation method during 1955, 


modern 


MIGANTS 











Are You an Inventor? 


On the assumption that far too 
many patented inventions are dying 
on the vine for lack of production 
facilities, finances, marketing know- 
how or other reasons, the Small Busi- 
ness Administration of the Depart- 
ment of Commerce of the U.S, Gov- 
ernment has undertaken the monthly 
publication of a “Products List Circu- 
lar.” Lt is sent without charge to over 
7,000 manufacturers in the US, All 
items published therein must be 
either patent applied for, or patented. 

If you are interested in having your 
inventions listed in this “Products 
List Cireular,” you may do so by 
contacting: Small Business Adminis- 
tration, 301 Metropolitan Building, 
Minneapolis 1, Minn., telephone Fed- 
eral 2-3244, Extension 226. In order 
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listed, 


to have 
should furnish the Smal! Business Ad 
ministration with: 


your product you 


1, Patent number or patent applica 
tion serial number. 

2. Brief abstract of invention 
(What does it do? How does it work? 
Of what is it made?) 

3. Terms under which the inven- 
tion may be acquired (outright sale, 
royalty basis, license, etc.) 

4. Name and address of owne1 

5. Covering letter authorizing 
publication of the abstract in 
circular. 

The Small Business Administration 
makes no charge for this service, If 
you are interested in receiving “Prod 
ucts List Circular’ monthly, contact 
Small Business Administration at ad 
dress above and ask that your name 
be added to their mailing list 


the 
the 








Looking Backward 


into the files of The Northwestern Miller .... . 








50 Years Ago: 


Editorial note—“The time certain- 
ly seems opportune for a general shut 
down of mills throughout the U.S., to 
enable consumers to assimilate the 
stocks of flour already accumulated 
for their use. If such a policy is not 
generally followed, the result will 
undoubtedly be permanent condition 
of stagnation and congestion which 
will endure throughout the crop year 
and extend its malign influence over 
the year to come. It is impossible to 
force consumption beyond certain 
limits which have evidently been 
reached if not already passed, No 
talent or genius for urging buyers 
beyond their capacity to absorb will 
avail to make two barrels of flour go 
where there is legitimate room for 
but one. When such a condition is 
apparent, as it certainly 1s now, fur- 
ther stuffing of already overcrowded 
markets is simply courting disaster.” 

From Grist of Grins—While driv- 
ing home from Sleepy Eye last Wed- 
nesday with a new-fangled machine 
for cleaning wheat, Bill Juggins, the 
popular miller’s team got scared at 
something lying in the road and ran 
away, breaking into Hank Williams’ 
forty acre piece which was sowed to 
wheat last spring and which Hank 
thought wasn't worth cutting on ac- 
count of too much smut, tipping the 
wagon over and dragging the new 
machine, which was tied to the 
wagon, through the field, cleaning up 
the wheat so thoroughly in its path- 
way that Hank says he is going to 
buy one of the machines right away 
and clean up the rest of the piece. 

Quote from a miller: “If we could 
only cultivate the domestic Ameri- 
can stomach to take aboard as much 


flour as does that of the inhabitant 
of Porto Rico we would have an im 
mediate cure for all the ills of the 
milling business. As near as I can 
figure it from the record of flour 
booked for shipment to the island, 
each inhabitant must get away with 
about 113 bbl. a year, a per capita 
consumption 113 times that allowed 
by statisticians. What we want to do 
is to teach the American stomach 
how to gleefully distend itself with 
flour, instead of pining about the dull- 
ness of business.” 

Death came to Charles A. Chapin, 
senior member of the firm of Chapin 
& Co., and president of the Flint 
Mill Co., Milwaukee, Wis. 

Government reservoirs at the head 
waters of the Mississippi River in 
northern Minnesota were credited 
with providing more water power for 
the mills at Minneapolis than could 
be used, a condition which had pre 
vailed throughout the winter of 1905 
1906. 

The official register at the fourth 
annual convention of the Millers Na- 
tional Federation, held in Milwau 
kee, Wis., contained 750 names, of 
which about 300 were those of mill 
ers and representatives of mills. The 
convention was held in the Pabst 
Theater, with John W. Burk presid 
ing. Mr. Burk had succeeded Charles 
Espenschied as president. Among the 
resolutions adopted was one advocat 
ing and indorsing only honest and 
full-weight packages, having the 
actual weight printed plainly on each 
package of flour and feed. It was re- 
solved that the uniform sales con- 
tract of the federation should be the 
contract under which all mill sales 
would therefater be made. The pub- 





licity committee submitted a reso- 
lution declaring that the 
opportune for a campaign advertising 
white flour as a real, pure, unadul- 
terated food. All millers were urged 
to advertise individually, each, how- 
ever, stressing the purity of his prod 
uct so as to aid in the general cam- 
paign to increase consumption of 
flour. 


75 Years Ago: 


Item, under the heading, “Milling 
News” — General Skoboleff reports 
having had a desperate battle with 
the Tekke-Turcomans, finally repuls- 
ing them with great slaughter. 


time was 


John Christian, pioneer Minneapo- 


lis miller, died from a stroke of 
paralysis. 
Item: A workman was somewhat 


demoralized by being twisted up in 
a belt in the Crescent mills at Eau 
Claire, Wis., but escaped without 
serious damage. 

Item: The Iowa State Press says 
that the steam mill at Lineville, 
Iowa, got out of water, and was shut 
down for a time last spring until the 
engineer devised a way to melt ice 
with his exhaust to supply the boil 
er, and then ‘‘click-clack went the 
mill,” 

Editorial: One by one the roses 
fall. The last good-natured victim of 
the matrimonial noose is A. H. Kirk 
of Minneapolis, who recently was 
married to Mrs. J. B. Brownlie. Our 
congratulations are duly tendered, 
with the remark that if Mr. Kirk 
makes half as good a husband as he 
does a millwright there is no ques- 
tion about the happy future of the 
newly-wedded pair. 

Item: A Virginia gentleman writes 
that a few good modern mills are 
greatly needed in the Valley of Vir- 
ginia. He states that water powers 
in the region named are cheap, and 
that the fuel supply is plentiful and 
good, Moreover, and not the least, he 
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considers that money may be made 
by anyone who has moderate capital 
and will strike out. 

Item: A roustabout named John- 
son of the Northwestern Mill, a little 
the worse for benzine, was found one 
morning recently with his head just 
above water in the mill canal. He 
was yelling like a good fellow, and 
appeared considerably sobered off 
after being pulled out. 


M. de Lesseps was busy digging 
his version of the Panama Canal. He 
expected to complete it by 1888. He 
had concluded that his previous pro- 
ject of digging through Nicaragua 
was impractical. 

Editorial: Millers should beware 
of entering into any arrangement 
with strangers unless the latter can 
positively identify themselves and 
prove themselves worthy of confi- 
dence. 

Item: A correspondent gives the 
following directions for tempering 
mill picks: First heat the thick part 
of the bill and let that heat the thin 
part; no part should be heated 
beyond a dull red. Hammer the bill 
the flat way until nearly cold; then 
heat the bill not beyond a dull red 
and quench in the mixture of salt 
and water. 

eee 
SUGGESTIONS FOR PACKING 

SMALL BOY’S LUNCH BOX 
The cellophane around the bread— 
Should it be purple, green, or red? 
And should the filling be of ham 
Or cheese or nuts or cherry jam? 
And should the cake be frosted white 
Or topped with chocolate’s brown de- 

light? 

Oh, waste no mental queryings 

On such inconsequential things! 

To make a small boy’s luncheon 
thrilling, 

Make it filling! 

A boy’s criterion for food 

Is magnitude! 


Grace V. Watkins 





“Someway or other,” said Old Dad Fetchit of the Fish River 


Roller Mills, 










/ 
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“I can’t git much het up over this here idea 
that the millin’ business is pore on 
account 
mills. I know these here hills in 
every 

around 
they’s been a mill built since 
Red Sawyer’s, which was in 
about ninety-two or three, I 
ain’t heard of it. An’, so far as 
I can see, millin’ here’s as pore 
as it is anywheres else for them that 
don’t know how to make a little 
money out of it. Don’t seem to me it’s 


that there’s too many 
direction for 


forty mile an’ 


right 
ef’n 


so much too many mills bein’ built as it is too few millers 


bein’ born.” 
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\ LITTLE PLANK THAT FAILED 
TO MAKE THE PLATFORM 
OLITICALLY it could hardly have been ex- 
pected that such ideas as 


come from the 


heads of a pair of agricultural economists at Iowa 
State College should have found their way into 
ther « party platforms recently hammered 
up. This will be quickly gnized when the fol- 
ving p raphs fron ews expressed by these 
economists, Earl O. Heady and John F. Heer—not 
i stock rd or a < barn, but in a college 
publicatior ire given once ver inspection: 
Nat | income has grown rapidly in the past 
three decade It will grow as rapidly, or even 
re rapidly, in the future. But agriculture isn’t 
harir fully in the fruits of continued national 
economic growth. Demand for farm products isn't 


keep [ with the demand for industrial prod- 
ts and other service The average consumer is 
ready relatively wealthy and well fed. So he’s 
ot spend much of his extra income for food 
nd f products. He’s spending a little more on 
food—not for more food but on different kinds of 
foods and the packaging or freezing and other 
ervic with it 
As its income increass i family tends to spend 
ist of the increase on non-food items. Through 


the prices for food, as compared with those they're 


pay for industrial products and personal ser- 
a consumers are indicating that they want 
both the total national product and consumer in- 
me to increase. But, as total production in- 
creas¢ the consumer doesn’t necessarily want the 
nount of food to increase in the same proportion 
nor dos » necessarily want the same amounts 
he did on different kinds of foods. With his 
extra income, he may not int more food in total, 
but he feel he can be more choosy about what 
he dos t 
While he doesn’t want to consume more 
pound f food, he can consume larger amounts 
f other thin with his added income. He devotes 
nore of | ittention and income to other things 
he has decided he want i new car, a television 
et i I elaborate vacation, or even a new 
irtial plate or set of dentures. Through the 
pricin ystem, he indicates that he wants some 
resource hifted from food production to the pro- 


juction of other goods and services which he has 


decided are now ‘necessary.’ Because the demand 
for farm products doesn't increase as rapidly as 
demand for other items as incomes increase, farm 


neomes tend to become low in relation to other 


neome en farm products are plentiful. 
“Essentially this, along with some overproduc- 
tion and a loss of export markets, is the explana- 


prosperous general econ- 
itively depressed farm 


tion behind a relatively 
hand and a re! 


my OF ( 
econor n the other. Growth in the rate of farm 
product vhich gained force during the war and 

nediate postwar years, has exceeded growth in 
lemand for farm product 

Through the pricing tem, consumers-—in- 
cluding f families as well as urban—are say- 

We need somewhat fewer people in agricul- 

tural production but more in production of other 

d i services; we therefore need somewhat 
fewer! ind farm hould tend to become 

ewhat larger—so that, while they can still be 

rated family farms, they can take advantage 
f lower costs per unit of production to make 

rable profits at the irket prices consumers 

willing to pay for food in relation to other 
things 

These re neither itched up’ nor ‘ivory 
tower’ ide 

“While it may be a hard fact to face, the ad- 
justment of agriculture to rrowing national econ- 

is the nly really effective solution to the 

nationwide farm problem. The exact adjustments 


ffer greatly by locations and commodi- 
reatest need for adjustments, both in 
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kinds of products produced and in number of peo- 
them, is for such commodities as 
Adjustment 
jut even here there are local areas 


ple producing 
wheat and cotton needs are less in 
the Corn Belt 
where considerable adjustment is needed. Consum 
ers do and will continue to need food. But we're 
living in a which 
whether it be in food production or production of 
some other item. Most people already well rooted 
Neither are 
the persons whose skills, health, experience or age 
make farming the best place fer them. But there 
are others who might well think ahead and con- 


society stresses efficiency 


in farming aren't going to give it up 


sider whether they'll be better off in farming or 
some other occupation. 

how 
indications 


exactly 
There are 
less labor but also less capital in 


“Unfortunately, no one can say 
much adjustment is needed 
that not only 
some farming areas may 
market demand 


be needed to adjust to 
In some cases, the war and post 
war situation may have encouraged over-invest- 
ment in some types of facilities and equipment 

“The need for adjustments isn’t the same over 
the entire nation. The pressure for labor and fewer 
farms will be heaviest in the South, where both 
farms and incomes per farm are especially small 
Pressure for adjustments also will be heavy in 
parts of the wheat areas. Some, but less, pressure 
will be on for long-run adjustments in the Corn 
Belt and elsewhere. 

“In general, it looks as if the call will be for 
relative expansion in beef, poultry and some dairy 
for more lean 
for somewhat 


products and fruits and vegetables 
cuts of meat and less fat on hogs 
larger farms that can be operated at lower cost 
per unit produced—and for careful business analy 
sis and use of least-cost production methods, In 
fact, consumers, through the pricing system, are 
all calling for most of these things already 

“Regardless of temporary measures of one 
sort or another, we’ve sometime got to come face 
to face with this basic problem of agriculture—-to 
decide whether to swim with the stream or against 
it. It may be a hard fact to face, but it won't be 
any easier to face as time goes on.” 


GREAD 16 THE GTAP OF Lire 


It is most important for Americans to con- 
sider that our national debt of $273 billion is more 
than the combined debt of 75 other nations of the 
world, including Soviet Russia, and that the direct 
and hidden taxes paid by the American people for 
the support of government are greater than the 
combined taxes of those 75 nations.—Sen. Edward 
Martin of Pennsylvania. 


SREAO \@ THE STAFF OF re 


FARM-SUPPORTED FARM AID 
long time ago, 


EAVEN, we were taught a 
H helps those who help themselves. It is polli- 
tically that the 
American farmer, in his determined effort to get 
his feet under the prosperity table, should look to 
Heaven for his relief. Yet he does subscribe to the 
validity of the time-honored wisdom just quoted 
Con 


often does he 


immature, of course, to suggest 


though he changes some of the words in it 
his Heaven, and not very 
help himself. In effect Congress, waiving this re- 
quirement more sensitive to the 
cries for relief of those who do not. The tendency 
of a large part of the public, indeed, seems to be 
to assume that the farmer is incapable of helping 


gress is 


appears to be 





himself, but must be helped by some one else, spe 
In consequence, 
find 


relief to their outraged sense of the fitness 


cifically the federal government 
those who do not hold with this philosophy 
infinite 

of thing 


tive self 


in such an infrequent example of effec 
help as is afforded by the Nebraska 
Wheat Commission 

Taking a cue from the farmers of Oregon who 
in 1947, formed the first state wheat commission 
the Citru 
Growers of California and Florida, the American 
National Cotton 
many other farm-supported groups, wheat grower 
of Nebraska decided that they should follow 
indicated self-help trend, With the aid of the Ne 
other 
they 


and observing what has been done by 


Dairy Assn., the Coune'l, and 


braska Wheat Growers Assn. and of many 


groups and segments of the wheat industry 
put the idea into legislative form 

The Nebraska Wheat Resources Act went into 
effect Sept. 18, 1955. It provided for: (1) a tax of 
one-fourth cent per bushel upon ali wheat grown 
in Nebraska and sold through commercial chan- 
nels, the tax to be imposed on the grower and 
collected by the first 
lishment of the Division of Wheat Development, 
Utilization and Marketing, an agency of state 
government under the Department of Agriculture 
ind Inspection; and (3) the creation of the Ne- 
Wheat 
appointed by 


purchaser; (2) the estab- 


Commission consisting of seven 
the Governor to formulate 
the policies, direct the activities of the Division, 


the funds collected should be 


braska 


growers 


and to decide how 
utilized 

The commission and the division are in the 
program for the coming 
through June 30, 1956, 


process of developing a 
year. From Sept. 18, 1955 
$71,438.73 was collected under the % cent per 
bushel tax. Approximately $30,000 has been al- 
located to specific projects and activities in the 
fields of wheat development, utilization and mar- 
Additional projects 
and activities are under investigation 

With the cooperation of the Nebraska Agricul- 
tural Extension Service a traveling wheat exhibit 
is planned. The commission, aided by the Nebraska 
Grain Improvement Assn., will sponsor a series of 
advertisements in milling and baking trade jour- 
nals to call attention to the high quality of Ne 
braska's wheat and flour, a project that departs 
radically from the attitude of farmers in former 
years toward declining flour consumption and their 
responsibility in attempting to arrest and 
And in its general aspects, the pro- 
gram of the commission departs just as sharply 
from the and political at- 
titude of the agricultural world that the farmer 
must be helped by nearly everyone but himself 


keting during the coming year 


own 
reverse it 


prevailing sentiment 


CHARLES R. MeCLAVE 
flour milling industry of this country 


e he 
will note with regret the death of Charles R 
McClave of Great Falls, Mont., which took place a 


few day place of 
same time will recall with 


wo at his retirement in San 
Francisco, and at the 
obligation and gratification his 


a lively sense of 


great personal contribution to the industry with 
business life was associated. He was, 
steadfast and 
performance as an industrial 
than in the 
days when he was relinquishing his businesss re 
of an elder 


which his 


truly, throughout his active years 
exemplary in his 
executive, and in retirement, no less 
ponsibilities, he continued in the roje 
tatesman of industry whose views were earnestly 
sought by a younger generation. His interest in 
that 


concern 


generation was evidenced by his continuing 
with industry affairs and in the 
governing them in the Millers 
tion and other groups of industry 
The story of his civic 
lofty 


men 
National Federa- 
associates and 
friends and community life 
rests upon a similarly plane of service and 


personal responsibility 
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Canadian Review ... 





Gift to Pakistan 


To help relieve a food shortage 
in Pakistan, Canada is making a gift 


of 925,000 bu. of wheat to that coun- 
try. The announcement was made by 
L.. B. Pearson, external affairs min- 
ister, in Ottawa, Aug. 30, The con- 


tribution is valued at $1,250,000 and 
will be financed temporarily from 
Canada's Colombo Plan contribution, 


Canadian Exports 


40% of Canada’s combined 


Almost 


export loadings of wheat and flour 
of 6,615,000 bu. for the week ended 
Aug. 30, cleared for Japan. The week 


previous wheat and flour exports 
amounted to 5,731,000 bu. The latest 
total included 694,000 bu. in the form 
of flour, of which 164,000 were for 
International Wheat Agreement 
countries 

2 wheat exports totaled 4,- 
bu. of which 2,613,000 were 
unloaded at Japanese ports. Clear- 
to the ULK. totaled 904,000 bu., 
France 372,000, Netherlands 336,000 
and Germany 153,000 bu., while Bel- 
xium and Saudi Arabia split the bal- 
ance. IWA wheat clearances of 1,- 
398,000 bu. were made up of 611,000 
for Norway, 396,000 to Switzerland, 
269,000 to Germany and 103,000 to 
South Africa, Guatemala was the 
other destination listed, 


523,000 


ance 


Visible Decrease 


Canada's visible wheat supply de- 
creased by slightly more than 5,- 
000,000 bu. for the week ended Aug. 


22. The total is now at 355,200,000 
bu. and compares with 360,300,000 
bu. for the week previous and 373,- 


100,000 bu. at this time a year ago 

Bulk of the present stocks amount- 
ing to 233,400,000 bu. are in prairie 
positions, while 31,406,000 bu. were 
in store at Fort William-Port Arthur 
terminal elevators, Supplies in east- 
ern elevators amounted to 56,200,- 
000 bu. and Pacific Coast ports 9,- 
800,000 bu. Churehill held 3,200,000 
bu.. while 21,200,000 were in transit 
by lake and rail, The remainder was 
in U.S. position, 


More Quotas ee ? 


Should the Canadian Wheat Board 
find it necessary to authorize supple- 
quotas during the present 
crop year, to obtain required supplies 
of particular kinds or grades of 
grain, such quotas will be based on 
producers’ seeded or specified acre- 
age 

Previously, 


mentary 


supplementary quotas 


were for specific quantities. 

The Canadian Wheat Board, in 
making announcement, said it be- 
lieves the new method would pro- 
vide a more equitable basis of de- 
livery among producers, 


Weather Damage 


Varying rainfall interrupted har- 
vesting operations in weestern Can- 
ada Aug. 29-30, Most of the heavy 
rains fell in northern areas where 
they were least needed and crops are 


late. For the first time since early 
July the general crop has shown 
minor deterioration, Effects of frost 
the week previous show more ex- 


tensive damage than originally anti- 
cipated. Ninety per cent of the frost 
damage to date has occurred in 
Saskatchewan, and is showing up in 


inspection returns, with hig! ej 


i 


federal government, will be re 
ed wheat grading Nos. 4 and 5 and ted of the government of Can 
a few samples No. 6, ‘I da by the Manitoba Federation of 
would have been No ] 4 ind ilture and Cooperat The de 
Northern. However as reached at a meeting of 
turns to date still ind t that tl provincial board of the MFAC 
bulk of western Canad t croy 1 in Winnipeg Aug. 27 
will grade Nos. 2 and 3 rtt plan for municipa ipproved 
Early oats are of 1 qu | ubmitted by an inter-y n 
returns since the { il committee conve y the 
cent to indicate the trend o | rn Agricultural Conference to 
tion as the harvest k out permanent plan of cash 
The same is true of B inces was rejected 
may show a greats d J. T. Monkhouse reported on the 
cause of frost thar I f iid-season meeting of the Canadian 
flax samples have beer pected 1 Federation of Agriculture held at 
date to indicate the qu t Arthur in July 
crop. Progress in discussior regarding 
Western Canada still req the proposed amalgamation of the 
warm sunny weather: IFAC and the Manitoba Farmers 
crops through to matu jut lod l on were outlined b J 4. Me 
ing and second growth v in ! Callister, MF AC president and chair 
a rather large percent of the MFAC negotiating com 
kernels in inspectio: tur TI ittee 
may or may not influen e p - 
samdaets of large kernels milling qu Frost Data 
ity and protein content 4 frost-free vrowin eason has 
Since the frost Au 13-24, apart been a prime consideration of 
from rains, temperatures ha bes inyone growing crops. In order to 
favorable, Howevei right in ipp information about the av- 
weather is necessary to « ize frost-free period, the average 
percentage of western Canada JI date of the last spring frost and the 
grain erops through 1 maturit erage date of the first fall frost, 
Estimates indicate that t! vheat e meteorological division of the 
crop will be in the me hborhood Department of Transport ha pub 
460 million to 475 million bu. Some ished a 94-page book of frost data 
observers now believe the hea lod from weather stations across Canada 
ing of lush growth and the frost rhe informative publication, com 
results in Saskatchewa Pp plete with maps and frost informa- 
western Canada wheat productior t i table enables a ready com 
by 25 million bu. Prelimir prote p nm of the growing season of 
results are not yet i i iriou part of Canada Victoria, 
early indications suggest thi B.A for instance, has had years with 
be lower than average, and the frost at all. whereas some of the 
el] weight higher than average north weather tation report 
As far as milling oat ire co ost every day 
cerned, early plantings wil! grad SREAS 16 THE OTAFE Op 
high. And where maltst i col IN RESEARCH POST 
cerned, the same is tru f « BUFFALO, N.Y.—Spencer Kellogg 
barley. The quality of fi dat : 
: son Inc., has appointed Dr. Al- 
ls still unknown red S. Cummin as manager of in- 
Grain Advances uae Wada comer in uate 
Advances on farm-stored ain 1 urban Cheektowaga. Dr. Cummin has 
be made through the Canadiar been supervisor of dielectric ad- 
Wheat Board, with interest, admit inced development for General Elec 
istration costs and lo borne b tric Co. in Hudson Fall 





. 

Canadian Flour 

WINNIPEG..C 
processed 92,406,000 
the crop year 1954-55 to exceed 
the previous year’s tota y 651,00 ( 
bu. The total has on ‘ 
nine times in the pre‘ " 4 « 
years, with 127,775,000 | led 
1946-47, the pe ak in 295 i 
viewed, The annual sur f 
“Grain Trade of Canada 1954 
compiled by the Dom m Bu i ‘ 
Statistics, 
year total 
027,297 bu 
6.015.804 of 


inadian flou j ( 


disclo ‘ tf t ti ‘ I 
included grind of 84 
of hard red spring wheat 
Ontario wint wheat 
919,027 of durum and 1,444,640 bu 
of other wheat idit 
grades imported from t I 
In addition to wheat milled 
flour, 3,094,221 bu. were nd 
feed. Grindings of oats for t! 1954 
55 crop year totaled 15,5365 bi 
barley 4,939,056, corn 


other grains 17,513,960 


included mixed grains 

The 
in Canada in 
review gives a 


percentage of n capacit 
the crop year und 
weights 





roduction 1930-55 


1953-54 


i compared wit 70.1 in the 
crop yeal 
lou milled ind exp 
ida by crop yt 


; } ) ime 


from 
193 3] to 


wing 


snown in 
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CWB Issues Price 
List for 1956-57 


WINNIPEG—The Canadian Wheat 


,0ard's provisional price list for the 
1956-57 season covering fixed mini- 
mum carlot prices for wheat, oats 
and barley basis in store Fort Wil 
liam/Port Arthur or Vancouver be 
came effective Aug. 1 

Grades other than those listed may 
not be purchased at the present time 
the board stated, but must be ac 
cepted on the storage basis only 
with the torage tickets to be sur 
rendered and cash settlement made 
by the elevator company as soon as 
prices are available No storage 
charge or interest on advances 


should be charged to the producer in 
The board 
the 


Discount on 


respect of such deliveries 


will adjust these charges with 


elevator company 
toughs is 4¢. The 


list covering straight 


provisional price 


grades follows 


WHEAT 


Fixed Carlot Prices, Basis Ft, 


William 


Port Arthur or Vancouver, per bu 
i 5 
! 
rn 
mt { 
' I 
Al Ir 
! 
OATS 
I 
| 
BARLEY 
I 
' 
I 
! 
BREAC 6 THE STAF? ’ re 


Roy H. Callahan to 
Head C. J. Simpson 


Grain Company 


OLEAN, N.Y.—Rear Admiral Roy 
H. Callahan (ret.) has been named 
president of the C. J. Simpson Grain 


Co., Ine., which operates a 4,000,000- 
bu. grain storage terminal here, as 
a subsidiary of the Swan-Finch Oil 
Corp 
His appointment was announced in 
New York by Lowell M sirrell ' 
Swan-Finch president, who aid . 
Adm. Callahan would also take an 
active part in the management ind 
direction of the parent company’s 
other holdings 
The Simpson company stores grain 
under contracts with the Commodity ' 
Credit Corp. as part of the govern- : 
ment’s surplus storage program. Its 
Olean terminal has a storage capac 
ity of 4,000,000 bu., including han 
dling facilities, and a potential capac 
itv of 5.000.000 bu. on the present 
site ' 
Adm. Callahan is believed to be 
the youngest rear admiral in the 
iviation branch of the U.S. Naval 
Reserve not graduted from Annapo 
lis. A graduate of the University of ' 


Michigan, he 


was admitted to the 
Michigan bar in 1930 and to the New 
York bar two years later He has 
been associated with such law firms 
as White & Case of New York, Kil- 


gore & Kilgore of Dallas and his ow: 





law firm, Callahan & Durant, also 
of Dallas He obtained his master 

degree in law from Southern Method 
ist in 1954 
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PIKES PEAK 


BAKERY FLOURS 














WHAT SELLS BAKED FOODS? 


(No. 2 in a series) 


TAKES OLD-FASHIONED — 
LLS AND ULTRA-MODERN 
EQUIPMENT 


to mill, grade, process and distribute Pillsbury Flours 
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EVEN X-RAYS find their important place in an ultra-modern Pillsbury Mill. This equipment is used 
to probe to the heart of wheat shipments, assure the soundness of the raw material. Years ago a 
miller could grind wheat into flour with relatively simple equipment. But, today, modern bakers 
require flour milled to close specifications. The uniform production of such flour depends on extensive 
scientific tests and controls—the kind of research that has become standard practice at Pillsbury. 


PNEUMATIC CONVEYOR SYSTEMS like this are modern replace- AUTOMATION AT WORK! This engineer is reading the many 
ments for the old “elevator”? method of moving grain and grain instruments essential to process control. Sensitive measurements 
products through the mill. The products literally ride on air as they are taken at each critical stage of the transformation of various 
are carried from one process to another. Every step of the way all wheats into individual flours, each with its pre-determined 
factors are controlled to guard Pillsbury quality and uniformity specifications . . . each designed for specific baking use. 
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THE PATIENCE AND SKILL of experienced craftsmen are still rec 


marvels, there is no substitute for the practiced know-how of t 


er in the modern flour mill. Even in an age of electronic 
1e Master Miller. Here a Pillsbury craftsman prepares — 
with exacting accuracy—a grinding surface on a mill roller. Skill like this—plus science— assures Pillsbury quality. 


PILLSBURY PLANT at Springfield, Illinois is one of 9 where carefully selected 
wheat is processed. At Springfield, quality bakery flours are produced, as well 
as the famous Pillsbury Bakery Mixes and Bases. Almost completely auto- 
matic in operation, this Springfield mix plant is one of the most modern of 
its kind in the world. Rigid quality control is exercised by constant testing. 


° your baking 
‘ee, partner a 


Your Partner in Building Sales 


PILLSBURY MILLS, INC., MINNEAPOLIS 2, MINNESOTA 
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One reason RODNEY flours have 
such a well deserved reputation for 
producing fine b:ead is that the 
RODNEY organization for many 
years has devoted its output exclu- 
sively to bakery flours. Such special- 
ization permits greater selectivity in 
choosing premium wheats, greater 
exactness in milling and the oppor- 
tunity to standardize production 
with an expert knowledge of what 


the baker wants. 
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Mille at Kansas City, MePhecson, Lindaboeg and Fussell, Kansas of the 
RODNEY MILLING COMPANY 








KANSAS CITY, U.S.A. 


22,000 CWTS. DAILY CAPACITY + 5,750,000 BUSHELS STORAGE 
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John Peterson has been named dis- 
trict manager for Snyde1 Bakery 
Inc., Walla Walla, Wash., and will 

uperviss iles in the Tri-Cities, 
Umatilla, Walla Walla and Colum- 
1 Counti 
eo 
The new $1.250.000 Hart Bakeries 


plant, Memphis, Tenn., was opened 
ecent] The new 48,000 sq. ft. bak- 
most completely automatic 

e 
Horace M. Albright has been elect- 


ed to tl ard of directors of Arnold 
Bakers, I Port Chester, N.Y., re- 
piacin W by Parker 
® 
Clement Coss has been named 


sale manager of the Dandee Bread 
Bakery, St. Petersburg, Fla., replac- 
ing Lynn Schneider, who has been 
promoted to plant manager in Flint, 
Mich. 

& 


Eugene B. Thrower, cake shop 
foreman at the Fehr Baking Co., 
Houston, Texas, has been named su- 
perintendent of the Colonial Baking 
Co., Jackson, Miss. 


Russ Erickson, former owner of 
the Omak (Wash.) Bakery, has pur- 
chased tl Rotary Bakery, Everett, 
Wash., f Art Dickson 

* 

B. J. Graham has been appointed 

ales manager in the Miami, Fia., 


Columbia Baking Co. 
He replace Guy Hudsp th who has 
been named manager of the Orlando 


area for the 


plant 
6 
Mr. and Mrs. Martin Sweet have 
purchased Floyd's Bakery, St. Cloud, 
Fla., formerly operated by the late 


John Childer and his wife The 
Sweets are from Paw Paw, Mich 
a 
Plummer jakery is a new shop 


opening in the Disston Shopping Cen- 
ter, Gulfport, Fla. Della and Wade 


Plummer are owners 
* 

Alvin Padgett, salesman, and Lum 
King, transport truck driver, both 
employees of Bell Bakeries, Ft, 
Pierce, Fla., were honored for record- 
ing a total 300,000 mile of acci- 


dent-free driving 


I I Baumann has opened the 
West Gate Bakery in the new West 
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aker’s Doorbell 


Gate Shopping Center, Ft. Lauder- 
dale, Fla. He has been with the Fed- 


e al Bake Shops at Daytona Beach son Co., Ine 
€ will be leased 
221 Willard 


Russell Simpson has been awarded 
a permit to build a $19,500 bakery 


at 258-260 Elmwood Ave., Provi- The Atwater 


dence, R.I. The new bakery will 


produce a full line of goods to supply 
the baked foods for the R. E. Simp are now enrolled in the Baking Sci- 
The bakery ence & Management School 


Perler’s Bakery State University, Tallahassee, 


Bakery, 1279 
Broadway, has been sold by Walter 


P. and Ella Mae Bennett 





and Lydia L. Schotthauer 


& 
The New York Star 


same city oe 


Dr. Thomas Beatty has purchased 
Moore's Bakery, Marathon, Fla., and 
has changed the name to B&B Pastry 


Bakery, Jack- 
sonville, Fla., has installed an auto- 
matic doughnut making machine 


Students from 19 different 








“RUSSELL’'S BEST” 
“AMERICAN SPECIAL” 


Our mill is located in the high protein 
wheat district of central western Kan 
sas, and secures most of ite wheat 
directly from growers. 


RUSSELL MILLING CO., Russell, Kansas 


EE 














Moore - Lowry Flour Mills Co. 
Kansas City, Me. 
PRECISION-MILLED FLOURS 








ACME — GOLD DRIFT 


Better Bakery Flours 
These Brands Meet Every Shop Need 


The ACME FLOUR MILLS CO. 


Oklahoma City, Okla 











ANOTHER valuable ingredient for bakers — Since 1928 


BROLITE 


with butter — subjected to fermentation 


BROLITE IA 


is a combination of 


BROLITE 1E (cultured product made 


with butter) reinforced with other 
flavoring materials. 





‘BROLITE - 


“ FOr FLawaorm ~- 





CAKts COOKIES. ICINGS. COFFEE -_ 
PASTRIES YEAST RAISED SWEET D _ 
LUNGS. TOPPINGS. SPECIALTY BREA 


CONTAINS 
* Co 
Mose, baie Starch. Leavening. Selt 
Mk. Lecithin Artilicial Flavor. and Yeos! 
* been sublected to fermentation and 


putter. OOF” 


formula 


Une 
one ounce for ecx h 4 
o 


A pound of Hour im the 
ad « ile ue 
an equal amount of liquid tor the Brot 


SROLITE ComPANY. INC 


242 W ELSTON AVENUE 
CHICAGO 47. ILLINOIS 


ATLANTA 





DALLAS new TORE 


SAN TRANCINCO orarTut 








Packed in drums of 2004, 1004, 
504 and 25# for your convenience 











BROLITE IE 


is a cultured product made 


and dehydration. 


BROLITE 


COmMT AIMS 


Plows Butte, 


les Com Syrup. Salt. Milk, De 


thin and Y 
ast, These ingredients 
vu sublected to fermentation and dehydrator 
*e ji: 


han © 2 oun ©: for each pound of flow the 


“PF *4ua! amount of liquid tor the Broite 


SROLITE COMPANY: 


742 6 ELSTON AVENUE 
CHICAGO 47. ILLINOIS 
OALLAS new vom 
SAN Ramco scart 


ATLAwTa~ 


— COOKIES. ICINGS. COFTEE — 
ee YEAST RaIseD Sweet DOUGH 
LUNGS. TOPPINGS. SPECIALTY BREADS 


tormul? 
used 


NC. 





BROLITE 1A and IE 


in formulas containing butter. 


Lowers ingredient cost. 


BROLITE’S trained bakery technicians at your service 


BROLITE COMPANY, INC. 


2542 N. Elston Avenue Chicago 47, Illinois 


225 Fourth Ave. 621 Minna St. 


2921 S. Haskell Ave. 
New York City 3, N.Y. SanFrancisco1,Cal. Dallas 23,Texas 


518 First Ave. North 686 Greenwood Avenue, N.E 
Atlanta 6, Ga. 


Seattle 9, Wash. 





impart a delicate flavor when used alone— 
accentuate the flavor of butter when used 


to Ezra E. 














Shop. Howard Bell has been placed 


has retired. During his days in the 
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in ol ‘ industry he served as president of er with three other businesses 
* the Retail Bakers Association of fire that cost over $250,000 
Ihe in Marco Bakery, Jackson- Greater Kansas City, the Missou: bakery had only recently beer 
ville, Fla., has added another retail Bakers Assn. as well as the Associ ated 
outlet ated Retail Bakers of America & 
= & Mr. and Mrs. W. G. Ru 
kery department has been Ideal Baking Co., Panama City purchased the Taveres (Fla.) Pastry 
opened in Leb’s Restaurant, Jack- Fia., is remodeling its plant and Shop, formerly operated 
sonville. Fla. staliing a new oven, a panner, di Pettit 
cy vider and a system of conveyor ry 
W A. Jesse, one of the leading ger pectin end grt d b Ran oop ian a 
reta kery operators in the Great- ' ‘ ; largest bakery orga! 
er Kansas City, Mo., area disposed of ® eneral offices in Kansa 
his bakery several months ago and Pupi's Bakery on t Bivd | has purchased the facilit 








@ Turn a boy loose in a melon patch for 





pure unrestrained enjoyment. First he 
takes a smooth green beauty from its leafy 
hiding place—ecuts it open — buries his face 
in the luscious good eating testifying to 
the delicious flavor Nature packs into her 
fruits of vine and field. 





WYTASE EXTENDS 
MIXING TOLERANCE 
Farinegraph charts in full 
site showing Wytase mixing 
tolerance are available, 


made with 


DOUGH WH 
WYTASE is the registered trade mark of the J. & Short 








Preparation for whitening and conditionin 





J. R. SHORT MILLING COMPANY, 20 North Wacker 








Milling Company to designate its notural enryme 


gq the dough 


Los Angeles, was burned out togeth- 














Youngsters enjoy good bread too, with the 
delicious flavor imparted to it by Wytase. 
The modern baker knows that Wytase 
enhances the flavor of choice ingredients 
... he knows too, that Wytase extends the 
mixing tolerance, making it easier to 


catch the dough at its peak of fine flavor. 


ITENER 


Drive, Chicago 6, Illinois 


September 4, 1956 


the Lincoln (Neb.) Baking Co. The 
Lincoln plant will be a distributing 
depot for the Interstate Bakeries lo 


cal headquarters in Omaha, wher 
the bread will be produced. Inter 
state Bakeries are makers of Butter 
nut bread. No bread will be pro 


duced at the Lincoln plant for the 


present according OMana sales 
manage A. Ff Pane but the firn 
j considering remodeling the Lir 
oO} plant ind eventua produc n 


@ 

A eV p t and shipping center 
has bee completed Queens Vil 
lage, N.Y., f Dugan Bros., o1 of 
New York old t bakeries 

e 

The Cottage sake! 823 W. Cer 
tra A ve Toledo, Ohio, has added 

cK OL groceries 

5 

Robert McConke bakery sales- 

lan Na robbed of ibout $65 at 


runpoint recently when two men halt 
dh truck at Leffingwell, Mo. 


® 
Mi Lila Ward nas moved ne! 
Homaid Bake Shop n Dallas Center, 
Iowa, to new and rger quartet 
- 


The Pechter Baking Co. has opened 
i new distribution center at New 
Rochelle, N.Y., to handle deliveri 


to the Westchester-Connecticut area 


A combination irage and 
house ha been built for the on 
Baker Adrian, Minn. 
e 
Joe Brouwer and son, Franklir 
Sheldor Iowa have pur ised the 


Storm Lake (lowa) Bakery at 616 
Lake St from M1 ind Mrs. | 


And 

o 

The Cit Bakery Barnesville, 

Minn., held it grand openin re 
centls inder the new ownership of 
Mi ind Mrs. Leland Hage, forme 
ly of Halstad, Minn 

* 


The Haas Bakery in Renville, 
Minn., has been completely redec 


rated 
e 
The Mix Bakery, Windom, Minn., 
has moved into it new quartet 
and recently held a grand opening 
= 
Heler Home Bakery in Le Sueur, 
Minn., has been opened by Mr ind 
Mrs. Walter Cwiklinski at 115 Mai 
St 
s 
A retired Cincinnati baker, Pets 


Witt ind his wife recently celebrat 
ed their golden wedding anniversary 
e 


Richard O. Rohwedder has been 





a 


HIGH GLUTEN FLOURS | 


For Bakers 


The Morrison Milling Co. 


Deaton, Texas 
Emphatically Independent 











Suner Chief 


High Protein Flour 
GREEN’S MILLING CO. 
4 4 


, 


ond, 





(an. 








WHITE WHEAT 


Low Protein Cake 





and Cookie Flours 


AMENDT MILLING CO. 


Monroe, Mich. 
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appointed manager of the raystee 
di ion of the American Bakeries 
{ t Decatur, Tl He succeeds 
Robert L. Emmons, Decatur man- 
ce 1938, who has retired 
3 
Francis B. Carey has been named 
is new a ision sales manage! in 
the Newport, N.H., plant of the 
Cre Bal Co Montpe lier, Vt 
a 
A me and office building is 
bein i t for the Los Angeles 
Pie ( 
& 
hn H and Grover Flauding 


bakery in Portland, 
Meridian St. The men 
associated with the H & H 
number of years 
* 

at the Harrison (NJ.) 
did damage estimated at 
5,000 and $20,000. Baking 


4 recent fire 


Baking Co. 
between $1 


perations were interrupted for six 
s 

[he Davidson Baking C¢ Salem, 
Ore has completed a new building 

est of the Dallas, Ore., city limits at 

S $52,000. Another building 
dentical design is being built for 
the compar n Salem 
e 

M nd irs John Herman of 
Ness City, Kansas, have purchased 
i Dake that city from Ilarold 
ind kdgar Pfannenstiel brothers 

I erated the bake for 
t pa I ears 
s 

Robbir Home 3akery 615 §S 
Main St., Rice Lake, Wis., has been 

d t M in Hood of Superior, 
W I M ind Mrs. Fred Robbins 
It will be known as Hood's Bakery 

ae 

Mi ind Mrs. Vito Lombardi of 
[ rd Bakery, Providence, R.1., 
celebrate t 53rd weddir anni 
ersal ecently while on a trip to 
Atla ( 

* 

rhe Bru n Bakery, Beech Grove, 
Ind., celebrated its 23rd an- 
niversa ind Mrs. George Brun- 

t “ firm 

* 

Van Bakery in Hawarden, Iowa, 
has beer iid by Ted Vande Berg to 
Ken Rensink, who formerly was in 
the baki: business in Rock Rapids, 
Sanborn and Sheldon, Iowa. Mr 
Vande Be has taken over the man- 
igership of the bakery department 


BROKERS & DISTRIBUTORS 
WANTED FOR 


NAPPANEE QUALITY 


CORN MEAL 


+ NAPPANEE MILLING CO 


NAPPANEE, IND. 








Evans Milling Co., Inc. 
INDIANAPOLIS, IND , " 


DEGE TED CORN PRO CTS 











SPRING .. HARD WINTER .. SOFT WHEAT 


THE BEARDSTOWN MILLS 
COMPANY 
BEARDOSTOWN, ILLINOIS 
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in the Super Valu store in Water- 
town, S.D 
* 
The Sarasota (Fla.) Baking Co. 
recently held open house at its new 


p'ant located in Brandenton. Virgil 
Pegg is president of the new com- 
pany 

. 

The Malbis Bakery Co., New Or- 
leans, established by the late Jason 
Malbis in 1923, has been purchased 
by the Malbis Bakery Corp., organ- 
ized by R. E. Callicott and John W 
Barton of Baton Rouge La and 


Howard W. Walters of Charlotte 


N.C 
Jack's Cookie Co 
Rouge and New 


an 
was owned by 


ery at 


These men are associated with 
, operating in Baton 
Orleans 


The Sno-White Bakery, Elkhart, 
Ind., was destroyed recently in a fire 
that ruined five businesses 
estimated $100,000. The 
Herb Cantrell 


and cost 
bakery 


L. S. Hartzog, who began deliv 
ering bread 20 years ago with a 
little bicycle-drawn trailer, recently 


greeted customers at the grand open 


his new 
i871 


ing of modern Hart Bak 


Summer in Memphis, 





27 
Tenn. Mr. Hartzog also operates a 
bakery at Sikeston, Mo 
os 
Kyle Mason and Art Richey have 


leased a building at the corner of 
Elzey St. and Lower Huntington Rd 
Waynedale, Ind., for use as a whole- 
sale and retail bakery 


e 
A new plant will soon be built at 
Longview, Texas, for the Cookie 


Corp. of the Southwest, manufactur 


er of Archway cookies 
s 
taird’s Bread Co., Phoenix, Ariz., 
has entered the Tucson market. The 








! 


~ 


Le ): 
pit 








With wmubtiple-cacting Fleischmann’'s Baking Powder 


The famous multiple leavening «ction of 
Fleischmann’s Baking Powder helps you 
make cakes of excellent h fine 
vrain and texture. This means better eat 
.. faster 

Here is the 
Fleischmann’s Baking Powder works 

DURING MIXINC . . 
gas 18 released to give fre e flowing easy- 
to-handle batters. 


volume w 


ing qualities elling 


way multiple action 


Just enough 


ON THE BENCH Batters will remain 
almost inactive at room temperature for 
T his means you can use 


bake off 


sever il hours 
full 


vith smaller oven facilities 


your mixer capacity and 


is 18 produc ed at 


IN THE OVEN Gi 
i steady, regulated speed throughout the 
entire batter. This means you can depend 
on getting cake of excellent grain and 


texture every time 


Consult your 
Fleischmann man about 
the additional benefits 
you can get... 
in merchandising aid 
and production help. 


Thats why, with Bakes — laa 
FLEISCHMANN is First 
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new bakery opened a $1 million plant 
at 2601 EF. Washington St. last May, 
and is expanding its distribution. 
& 
Frank L. Cramer, sales supervisor 
for the Continental Baking Co. in 
Lima, Ohlo, has been promoted to 


sales manager for the New England 
region with headquarters in Law- 
rence, Mass 
& 
The Hein Bakery, 314 N, 4th St., 


Clinton, Lowa, has completed instal- 
lation of a new 30-pan rotary oven 
and a new bread mixer, An explosion 
in the bakery June 27 forced the 
bake to close 
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National Glaco Plans 
New Plant for Ohio 


CHICAGO The Glaco 
Chemical Corp., a subsidiary of Ekco 
Products Co,, has announced expan 
sion of its 


" 
National 


bakery 
cleaning and glazing op« 


pan anitation 
rations to 
provide Glaco service to local bakers 
in another major metropolitan area 

Columbus, Ohio, is the site of th 
new plant which is scheduled for 
completion Nov, 1, 1956 
and modern facilities for pan clean 
ing, straightening and silicone gliaz 
ing operations are being installed to 


Complete 


service bakers within a 200-mile ra- 
according to H. W 


president of 


dius of Columbus 
Gillespie National 
Glaco 

Previously, the Glaco service plant 
nearest to Columbus bakers was in 
Pittsburgh, Pa., and with the 
ning of operations in the nev 
plant, Mr. Gillespie reports that cen- 
tral and southern Ohio bake: 
anticipate time and operational sav- 
in 


begin- 
Glaco 

can 
With 
plant 


the addition of 
National Glaco will be 
ing pan cleaning and silicone 
service from 14 plants tl 
and Canada 


this new 
provid- 
Liazing 
roughout 
the US 





A RECOGNIZED MARK 


OF EXCELLENCE FOR SEVENTY-EIGHT YEARS 











ANOTHER GREAT FLOUR 


FOR PERFECT BAKING 


It pays to be in the center of things. And HUNT- 
ER MILLS are right in the center of the finest 
Kansas wheat area, which set a new record for 
top quality this year. For better bread make 
HUNTER FLOURS your choice. 


THE HUNTER MILLING CO 


WELLINGTON, 


KANSAS 











ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY 
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Wayne K. Kistler 


Anheuser-Busch Names 
Wayne K. Kistler to 
New Sales Position 


ST. LOUIS--To 


ice To 


improve its serv- 
the bakery prod- 
Anheuser-Busch, Inc., 
new sales position at 
level. Selected to fill 
this important post, manager of cus- 
tomer , is Wayne K. Kistler, 


customers, 
ucts division of 
has created a 


the executive 


relation 


who has been wiith Anheuser-Busch 
since 1937 

Operating from New York head- 
quarter Mr. Kistler will travel ex- 
tensi\ contacting bakers through- 
out the country In making the an- 
nouncement, Paul C. Guignon, sales 
manager, also said that Jos. N 
Nouss, New York representative for 


Anheuser-Busch, will serve as assist- 
ant to Mr. Kistler 

Maurice R. Haney remains New 
York re manager in charge of 
the company’s eastern districts 

Prior to his promotion, Mr. Kistler 
at St. Louis. He 
held sales managerial 
company at Baltimore 


gion 


was region mandger 
had previously 
the 


posts for 


Dallas, Omaha, Sioux City and Hast- 
ings 

Ferd P. Meyer is being promoted 
to Mr. Kistler’s former position as 


St. Louis region manager 


BREAD i6 THE STAFF Fr LIFE 


PATTERSON APPOINTMENT 

KANSAS CITY—M 
has been named to the 
position of marketing manager of 
the C, J. Patterson Co., Kansas City, 
it has been announced by R. M. 
Patterson, president 


SLOGAN SPECIAL 


4 
‘iam - Py 
fete ee AANLA GY 5 CW FLO 


Leslie Hansen 
newly created 


Oklahoma Flour Mills Co. 








Lyon & Greenleat Co., Inc. 
MILLERS OF 


High Grade Soft Winter Wheat Flour 
Plain and Selfrising 


LIGONIER, IND NORFOLK, VA 








Michigan Soft Wheat Flour 


Plain and Self-Rising 


King Milling Company 


LOWELL, MICHIGAN 























September 


DO YOU KNOW 





Here's 


4, 1956 


your chance 


to 


test 


your knowledge 
concerned with the baking industry. There are no encyclopedias for the bright 
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13 When all of the ingredients 
for making cakes are mixed togethet 


” at one time, the procedure is called 

° Ad e the “flour batter’ method for mak 
en NE cakes 

14. Yeast food is used in making 


bread because it shortens the dough 
conditioning period 


15 When 


on a variety of subjects 


blueberries 


> 


“ 


9 


16. In 


1 yx iked top 


order to produce muffins 


havin they should be 


baked on double 


17 


pans 


There is no objection to using 


a small amount of dextrose (corn 
sugar) in making pie doughs 

18. When baking French bread 
the steam in the oven should be left 
on during the whole baking period 

19. Babassu nuts grown in Brazil 
are used for cake toppings 

20 Using all high protein flour 
in making chocolate eclairs is very 
ipt to cause them to crack during 
baking 





products & 


are sore 
boys, nor dunce caps either. When you have ticked off your answers, marking what flat or insipid, when makin 
each statement TRUE or FALSE, turn to page 31 for a check against the pies, it is a good idea to add a small 
correct statements. Each correct answer counts five points. A score of 70 is amount of fresh ground lemon pec! 
passing, 30 good, 90 very good. to the berries before cooking and 
then adding some lemon juice after 
‘ pastry flow uld be pieces of sweet dough to crust over cooking in order to improve the 
pie dou When a__ quite a bit flavor 
iw ir is used, the short- 
hould be d d in 
about ti ime ten- Starch, sugar, plastics, chemicais—these are a few of the many 
if crust shipped in Genera Waal Jelet tame me Via tile) mee 1, 
k uld be 1 data 
p about 70°! nd at 
- = 
- f tive humidity for best , a a poorer > aan “pe 
| ys ee a a 
generally use an imita- “ 
I vor for the baked 
i price of pt maple 
rup too high f the re- 
It ta 
j W heat flou contains 
it 1 it germ 
\ i fruit pie f should 
! 5 fruit 
t I for fan iroons 
qa ind in ord to run 
the tl the star tube easier 
| iced in a old water 
,Tr 
P 1 whole olids 1 O00 CWT of 
10 time n butter- 
t j d 1 fat milk 
olid 
5 rhe differen netween 
ti | ull lard ( hoth 
made f the same fats 
< p appearance 
} Y 1 in the fo ila will 
produce tender 1 better 
eating « ty coffee cake tl whole 
, . 
| Thre yur ounce vater 
ais ne alate st was in one package 
times added in making ar food 
Ke 1 orade to produce i more 
tends ind t product 
ll 4 pound of walnut kernels 
ynta , calorie content than 
i pound of on 
A percentage of idity 
! } retarding box will cause the 
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per 
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Cracker I 


KENT 


OHIO 


The Williams Bros. 


hant Mi 


ft Winter Wheat 


aboratory cor 


tre 








Established 1865 


PRESTON-SHAFFER 


MILLING CO. 
WALLA WALLA, WASH. 


Sok White Winter Wheet Flour « Specielty 








DAVID HARUM 
BAKERS FLOUR 


From Nebraska’s 
Choice Winter Wheat 


LEXINGTON MILL & ELEV. CO. 


LEXINGTON, NEBRASKA 








FRANK 






DANVILLE 








ial ize 


A stico 


Wisconsin Rye Flour 


We Spe Dark Varieties 


Jaecer Mitune Co. 
WISCOD 


' 
IN 
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Save! Ship flour in bulk via Airslide® cars 


The nation’s millers and bakers we 


re first to recognize the value 


of Airslide cars. Today, these industries are among the principal 
users of this safe, clean, economical method of bulk transportation. 
Over 2000 Airslide cars are now in use or on order. They require no 
re-spotting, provide far more clearance for unloading and can be 


unloaded into any conveying systen 


1 a8 fast as the system permits. 


If such requirements are important to you, write today for full 
information about General American's new Airslide car. 


CLEAN INTERIOR DESIGN. All-welded construction provides 
maximum sanitation and minimum product retention, All 
hatches and outlets provide a hermetic seal, assuring complete 
in-transu protection 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South La Salle Street « Chicago 90, Illinois « Service Offices 
In Principal Cities « Service Plants Throughout The Country 
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“Flours built to meet 
modern baking schedules”’ 


Your Bakery Peserves the Bet! 


THE KANSAS MILLING COMPANY 


WwW C WH I yea e | a 
' ' 1 Moundridge, Kansas Marion, Ohio 
TORAGE 4500 000 BUSHELS 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on Page 29 











Fals« shorteni: ontent 
] ised The a int to 
ease ‘ depend ipon the 
tl f the flour and can only 
D found by experimentatio! 
True. When flour is stored too 
m, its | quality is decreased 
True. The flavor of pure maple 
Ip igar is very mild It is 
rather doubtful if it is worth while 
i ( baked foods The baker 
| | xtremely careful not to 
ise tor i maple flavor as the 
flavo I be on the mild side 
| False It contains about 2% 


False. The fruit content of the 


fil yuld be at least 55‘ The 
ba T f filling is sugar, thick- 
ener, wate ult and perhap pices. 
6. False procedure would 
nake the x tifler It hould be 
placed in a warm water bath Due 
the mix will acken 
down and | mucn easier to in out 
( False ill contain about 18 
time t buttertat Powdered 
vhole ! contains about 27 but 
te i wwdered mill olids 
fat) a bout 144‘ 
8. True. Grainy lard is produced 
havin t oft fat cooled slowly 
ind allowed ft hill in the containers 
oth lard is made by rapidly 
cl d fat on a refrigerated 
drut 
True is undoubtedly due 
t yolk ing about 364 fat 
A le wi contain about 10% 
fat The crumb color of the coffee 
Car A 1 a improved 
l True. The addition of the wa- 
ter will decrease the volume of the 
cake ight The grain will be 
r, the keeping quality will be in- 
eased 1 t cakes also em to 
I tl tende! 
1] False pound of bacon con- 
ta about 840 calories while a 
pound of vailnut kernels contains 


It necessary to in- 
ease the nu lity in the retarding 
Ox te aecre ‘ this crustin ove! 
Washin tne p of the piece of 
loug! tl r melted shortening 
placit eets of waxed paper on 
the top will help to eliminat this 
‘ 
False | procedurs called 
the r tage mixing method 
method i fol 





RUNCIMAN MILLING CO. 


Successors to JONATHAN HALE & SONS, inc 
MANUFACTURERS OF FINEST 


MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
IONIA, a a ws 65 








Miner - Hillard Milling Co. 
WILKES-BARRE PA 
Manufacturers of 
CORN FLOUR CORN MEAL 
CORN SPECIALTIES 











Quality Millers Since 1879 


BUFFALO FLOUR 


THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 
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lows: Cream the flour, baking pow- 16 
der and shortening together. Beat 
up the eggs, sugar and salt. Then 
add the beaten mixture gradually to to use one or perhaps a combination 
the creamed mass Then add the of two of the 
milk and flavor and mix until the 
batter is smooth 


False. To do this would be 
more apt to produce flatter tops To 
produce peaked tops it is a rood idea 


following sug@estions 
(1) Decrease the sugar content in the 


formula (2) increase the baking 

14. True. It acts as a governor on temperature, (3) use less soda in the 
the character and rate of fermenta- formula, (4} use a stronger flour 
tion and conditions the gluten in the (5) increase the mixing time afte 


dough. It produces a vigorous action the flour has been added 


in the latter stages of fermentation 17. True. A small amount of dex 


trose will produce a faster carameli 
zation and crispness to. the 
When too much is used, a so 
will be produced 


15. True. The addition of a small 
amount of citric or tartaric acid to 
the berries will also give them a 
somewhat more tart flavor 


crust 
ry crust 
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18. False. The steam should be 
left on until the loaves have fully 
expanded, If the steam is left on too 
long, the crust may become too thick 
and tough, due to too much gelatini 
zation of the starches on the surface 
of the loaves 

19. False. This nut is a good 
source of vegetable oil which is used 
in the manufacture of vegetable 
shortenings 

20. True. Better results will be 
obtained by replacing about 25% of 
the high protein flour with a cake 
or pastry flour 
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America’s most beloved bakery treat: 
DONUTS, and America’s most popular 
and heavily advertised soft drink: COCA- 
COLA, will be featured in one of the most 
spectacular re 


DONUT history 





ated item promotions in 


The COCA-COLA national TV Sho: 
reaching 13,500,000 viewers — features 
Donuts and Coke" during the campaign 
several weeks in October. The ‘'Refresh- 
ment and FUN" story will be hammered 
home thru advertising and publicity. 


the campaign 


A TIE-UP CAMPAIGN TAILORED FOR YOU! 





DOUGHNUT CORPORATION OF AMERICA 


45 West 36th Street. New York 
(HA 579 Richmond Street W.., 


| Fe 
ifelaelalie, 


ly 





GET DETAILS 
Send Coupon for 
this Booklet 


Doughnut Corporation of America 
45 West 34th Street 
New Yoru 18.N. Y 
Gentlemen: | am interested. Please tell me how | 


can plen @ campaign te boost my donut volume 
this Foll 


Nome of Compony 


Street 


onuts 


oke 


Reg. U.S. Pot. Of 


for Refreshment and FUN.” 


Theme of DCA’s 28th Annual 
October Donut Month 


DCA has prepared a hard-hitting cam- 
paign designed to harness the power of 
this big national advertising and publicity 
effort, to bring you extra sales and profits. 
Tailor-made plans especially designed 
for your needs are available for you 
They make it easy for you to benefit from 


All tie-in material, routemen's contest, 
newspaper ads, merchandising helps, 
etc., are ready and set for you to put into 
action. But you must plan early! 





any 
OOnur PROMOTION 
4en Fall rps, 





Ab’ 


Nome of Individua 


————s s/s Stote.. 
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TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 






c | THE WEBER FLOUR MILLS CO. 
ee SALINA, KANSAS 








OB SIE “RBLODGETT’S” RYE 2st Centennial MILLS. INC 
All Grades--From Darkest Dark to the Whitest White 8 4 
FICE! p 


Specially Milled by the Blodgett Family—Since 1848 GENTE VF a 


5 DOMESTIC AND EXPORT MILLERS © DEALERS IN ALL TYPES OF PACIFIC NORTHWEST WHEAT 
FRANK H. BLODGETT, Inc., Janesville, Wisconsin . 


a reeot 6,500,000 
GOLD DROP Pit « OKIE Fi R - " 
; ' Bushels 
PYRAMID CONE FLOUR wt j 


DG., SEATTLE 4, WASH 
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ip igi parce (he f ues ' wi 4 | if ; 4 Tone. 
Home of BLUESTEM and b M 3 LO Lie ie . ’ ent 
DAKOTA ~ | 
oe. | 
MAID ‘es 2 pit *, ' 


High Protein i 
Spring Wheat Flours ) 








ny . ee 

a c P F *~ Pa 

Durum Semolinas and NEW SPOKANE _MILk.. OF 
Durum Flours 


THE WORLD'S; MOST “MODERN 
Our location assures you < » x: , a. . , 
of a 100% Northern Hard MTTTTT OE TTT tt ee 
Spring Wheat Flour and mtb AT ee 
Top Quality Durum Prod 
' ucts. 


ae J. F. IMBS MILLING CO. 8" 1008. 


NORTH DAKOTA MILL & ELEVATOR 























MO. 
GRAND FORKS, 00.0. prone: 4.0841 at of mit ay Soft ngpeace a ’ : 
P © dotsems Gezerg ter. So ie oes DAILY CAPACITY 4,200 CWTS. SACKS 














A dependable way to keep bakeshop 
production schedules on the beam is to 
keep POLAR BEAR flour in your 
bread formula. POLAR BEAR’S con- 
stant uniformity makes it easier to 
bake a finer loaf. Try it. 


* FOUNDED BY 
ANDREW J. HUNT~-1899 
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SACK AFTER SACK AFTER SACK isadcinen f 

















* HY-KURE is the modern, accurate 
method of supplying and dispensing 
chlorine dioxide for the more uni- 
form treatment of flour. 





HY-KUR 


Now with HY-KURE, flour ma- form . .. into tap water in HY-KURE ator. Immersing of blockette and 


turing and bleaching are a “sure dispenser. Blockette easily dissolves setting of control valves are ALL 
thing.” Through exact control in to make pre-controlled soluuon your operator does, Simple, accurate 
every step of this process, you con from accurate solution to accurate HY-KURE dispenser does the rest 
stantly secure the precise flour treat- chlorine dioxide gas to accurate “HY-KURE millers” reap impor 
ment you require. metering to the individual agitators cant sales benefits by constantly pro 

Here's why... Simple and sure as that! viding their bakers with more uni- 

You start with a standardized Eliminates difficulties with ClO, formly treated flour, And HY -KURE 
chlorine dioxide solution by simply components, much safer to use, no can be installed in your plane without 
dropping exclusive HY-KURE waste labor time or effort. And HY any interruption of your flour production, 
blockette... purified CIO, in frozen KURE eliminates the old gas gener Get the details now. 


@ See your technically-trained Sterwin Representative or write direct, 


meme orvtc Comical. | 


Subsidiary of Sterling Drug Inc. 
Flour Service Division 
1125 MERRIAM BLVD., KANSAS CITY, KANSAS 
SPECIALISTS IN FLOUR MATURING, BLEACHING AND ENRICHMENT 
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Worth looking Into 


New Products 
New Services 
New Literature 
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No. 3921—Equipment 
Brochure 


The Petersen Oven Co, has issued 
a new brochure covering its leading 
new bakery equipment, The booklet 
includes a brief history of the com- 
pany, illustrations and descriptive 
commentary on its line of oven equip- 
ment, “Bread Untouched by Human 
Hiands” systems, automatic final 
steam proofers, Depan-O-Matic, con- 
veying systems, pan selector, tunnel 
oven unloader, pullman delidder, side 
feed oven loader, pan stacker and re- 
lease, @ line of doughnut equipment 
and bread vending machines, New 
equipment developments are also an- 
nounced, Secure the brochure’ by 
checking No, 3921 on the coupon and 
mailing it to this publication. 


No. 3922—Refrigera- 


tor 
lhe Vietory Metal Manufacturing 
Corp. announces details of its com- 


bination 16 eu. ft. refrigerator and 16 
cu. ft. freezer. It is called by the 
trade name, Vimeo stainless steel 
mode! dual temperature self-contain- 





This reader service department announces the development of new end improved 
products, new services and new literature offered by manufacturers end suppliers. 
Cleims made in this department are those of the firm concerned. Use the eccom- 
penying coupon to obtain the desired information. 
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interchange 


has 
able interiors that are adjustable on 
one-inch centers to take any or 
combination of bakers pan 


ed refrigerator. It 


any 
lides, sta 
tionary or pull-out meat rails, sta 
tionary or pull-out shelves and refri 
gerated drawers. It has all-metal con 


struction, automatic self-defrosting 
sanitary wipe-out bottom and auto 
matic interior lighting. The unit is 


ye ee ee ee ee ee ee ee ee ee ee ee ee ee ee 


No, 3921 Equipment 
Brochure 

No. 3922--Refrigerator 

No, 3923—Kettle Line 

No, 3924—Bakery Fixtures 


NAME 


COMPARE: cc coceans 


ADDRESS 


CLIP OUT FOLD OVER OW THIS LINE 


Send me information on the items marked: 


Others (list numbers) ......++...+- 


{) No. 3925—-Bun Pan 

[}] No. 3928—Fillings, Meringues 

{] No, 3929-——Product Catalog 

{} No, 3930—-Doughnut Maker 

{}) No, 3931—-Tape 

FASTEN (STAPLE, TAPE, GLUE) — MAIL _ 





FIRST CLASS 
PERMIT No, 2 























BUSINESS REPLY ENVELOPE | == 
POSTAGE WILL BE PAID BY— == 
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P. O. Box 67, — 

yj Reader Service Dept. Minneapolis 1, Minn. — 
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baked 


22-, 32- 


also available in aluminium, 
white enamel or porcelain in 22-, 
and 54-cu. ft. capacities. Secure more 
complete details by checking No. 3922 
on the coupon and mailing it 


No. 3923—Kettle Line 


A new catalog, showing the 
igned line of Hamilton kettles, is 
now available, according to Hamilton 
Copper & Brass Works. The line in- 
cludes a wide range of steam jacket- 
kettles, mix cooker pressure 
cookers, tilting kettles icuum ket- 
tles, tanks and other equip- 
ment designed to serve food process- 
ing industry. For a copy of the cata- 
log check No. 3923 on the coupon and 
mail it to this publication 


No. 3921—Bakery 
Fixtures 


The Maine Manufacturing Co. has 
made available three ‘filler’ fixtures 
to permit unlimited extension in 
length of its “series G” island bakery 
fixtures. The new “White Mountain” 
3- and 4-shelf island fillers have both 
ends of each shelf squared off to join 
two or more G"” display fix- 
tures together. Length of all “filler” 
units is 4 ft. and they may be used as 
individual fixtures if desired. Full de- 
tails of dimensions, capacity and other 
pecifications may be found in a cata- 
log available without Secure it 
by checking No. 3924 on the 
and mailing it 


No. 3931—Tape 


A new brochure describing 
of Temp-R-Tape, pressure 
Teflon tape, as a non-stick facing to 


rede- 


ed 


storage 


“series 


cost 
coupon 


the use 
ensitive 


help solve sticking problems, un- 
desirable accumulations and spoilage 
due to scratching in packaging oper- 


ations is being made available by the 
Connecticut Hard Rubber Co. The 
brochure describes the tape's extend- 
ed temperature range characteristics, 
quotes case histories and gives prices 
Secure the brochure by checking No. 
3931 on the coupon and mailing it to 
this publication. 


No. 3929—Product 
Catalog 


Florasynth Laboratories 
available its new catalog 


Inc., has 
which pro- 


vides a detailed listing of products 
and their suggested usages for manu- 
facturers of foods and other indus- 
tries using flavorings, aromatic 
chemicals and essential oils. Secure 


the catalog by checking No. 3929 on 
the coupon and dropping it in the 
mail. 


No. 3925—Bun Pans 


The Harlow C. Stahl Company of- 
fers a new line of aluminum bun pans 
for the baking trade. The bun pans 
are of seamless construction and fea- 
ture rounded corners and beaded 


edges for faster, easier cleaning. They 





are made of aluminum for light- 
weight and easy handling and can be 
conveniently stacked when not in 
They are claimed to be acid, 

abrasion and corrosion resis- 
tant. Sizes: 17% by 25% by 1 in.; 20 
by 22 by 1% in.; 12% by 18% by % 
in. For additional information check 
No. 3925 on the coupon and mail it 


use 
stain, 
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No. 3930—Doughnut 
Maker 


The Golden Joy Corp. announces 
features of its product, called by the 
trade name, “Combination Donut 
Former and Fryet The over-all 





dimensions of the unit permit mount- 
ing on a small counter or table but 
heavy duty operation is feasible, ac- 
cording to the company’s Officials 
They add that it has few moving 
parts and is designed to give many 
years of trouble-free service. Secure 
more information by checking No 
3930 on the coupon and mailing it 


No. 3928—Fillings. 
Meringues 


Improvements in the line of fillings 
and meringues for use with a variety 
of pastries have announced by 
the Max Ams Co, Trade-named Lem- 
on Pie Filling Creme and French Pie 
Filling Creme, the products are said 
to be ready for immediate use in pies, 
cakes, tarts and other pastries. Nei- 
ther filling contains any artificial 
color or flavor. Another product, Ex- 
act Whip Powder, is for light- 
textured meringues, fillings and 
icings. Secure more complete details 
by checking No. 3928 on the coupon 
and mailing it. 


Also Available 


The following new products have 
been described in previous issues and 
information about them may still be 
obtained by jotting the appropriate 
number on the coupon and forward- 
ing it to this magazine 


been 


used 


No. 3884—Air cream whipping ma- 
chine, Homogenette, Inc 

No. 3885—Bakery chain lubricant, 
McGee Chemical Company, Inc 

No. 3886—Corrugated box for ship- 
ping frozen Stone Container 
Corp. 

No. 3887—American Dry Milk In- 


ples, 


stitute’s stable ferment process re- 
visions 
No. 3888—Apple-flavored bakery 


filling by S. Gumpert Co. 

No. 3889— Topping base, Fable 
Brands, Inc. 

No. 3890 — Automatic, weigh-feed- 
ing unit, Glengarry Processes, Inc 

No. 3891—Flexible connectors for 
gas and water appliances in bakeries, 
Cobra Metal Hose. 

No. 3892—Flooring of pre-formed 
sections, Monroe Company, Inc. 

No. 3898—Pan washer, Alvey-Fer- 
guson Co 

No. 8894—The 
how bulk 
by air 

No. 3896—Blender for liquid and 
dry materials, Patterson-Kelley Com- 
pany, Inc 

No. 3897—Nor-Lake, Inc., issues a 
catalog describing reach-in 
frigerators. 

No. 3898—A mold and rope inhibi- 
tor introduced by Mallet & Co 

No. 3899—Butter-like flavored sea- 
soning, Dell Food Specialties Co 

No. 3901—Catalog describing 


Co 
be 


Fuller 
materials may 


shows 
moved 


its 


re- 


the 
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line of | ikery freezer made by the 
C. V. Hill & Co 

No. 3902—Wedding ake orna- 
ments, Leon D. Bush Ci 

No. 39038—Refrigerated display 
Schmidt Co 

No. 3904—Roll waxed wrapping 
paper for bread, Rap-in-Wax Paper 
Co 

No. 3905—Ilavor catalog by the 
Syntomatic Corp 


Case _ 





CODING AND MARKING 
“Code dating and marking machines for the flow 
milling and beking industries. Coding breed wrep- 
pers, cellophane and packages, etc., our specialty. 
Write fer imtermation on a specific probiem 
KIWI CODERS CORPORATION 


3804 N. Clark St. Chicago 15, Illinois 











A line of essential 
BAKERY PRODUCTS 
uniform and reliable 


NATIONAL YEAST CORPORATION 
Chanin Building @ New York, N. Y. 








For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 
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No. 3906—American Molasses Co 
has developed a 100-page booklet de- 
voted to molasses in baked foods. 

No. 3907—Plastic basket for pack- 
aging baked foods, Gilbert Plastics, 
Inc. 

No. 3909—Wire stitcher, Ordnance 
Gauge Co. 

No. 3910—Dry sweet whey, Con- 
solidated Products Co. 

No. 3911—Baking pan _ catalog, 
Chicago Metallic Manufacturing Co. 

No. 3912—Aluminum foil pan press, 
Basca Manufacturing Co. 

No. 3918—Mold and yeast growth 
inhibitor, Chas. Pfizer & Co., Inc. 

No. 3914—Batter depositing ma- 
chine, Filler Machine Co 

No. 3915—Pan greaser, Mallet & 
Co. 

No. 3916—Revolving tray ovens, 
Middleby-Marshall Oven Co. 

No. 3917—Aluminum foil pan and 
container price list, Chicago Metallic 
Manufacturing Co. 

No. 3918—Display fixtures, Maine 
Manufacturing Co 

No.. 3919—Aluminum food contain- 
ers, Foil Kraft Division, Kaiser 
Aluminum & Chemical Corp. 

No. 3920—Dry sweet whey charac- 
teristics, Consolidate Products Co. 

No. 5519—I nsecticide for use 
around foodstuffs, J. I. Holcomb 
Manufacturing Co., Inc 





818 Wayzata Blvd. 





BAKING TRAINING 


for Veterans and Non-Veterans in 
Bread and Rolls @ Cakes and Pastries 
Experimental Baking and Decorating Included 
Scholarships Available—Write 


DUNWOODY INDUSTRIAL INSTITUTE 


An endowed non-profit trade school 


Minneapolis 3, Minn. 
















HESE MONTANA 
HARD WHEAT FLOURS 
give unusual absorp- 
tion and outstanding 
flavor characteristics 
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KEEP THIS 


UNDER YO 





UR HAT: 








QUAKER BAKERS FLOUR is specially 


designed for the specific needs of the mod 


ern baker. Costing no more than ordinary 
flours, this highest-quality short-patent 
flour has the versatility to create superior 


results in every bakery item you produce 


Call... Write... or Wire to: 


. The Quaker Oats Company 


Chicago, U.S.A. 
Mills at Cedar Rapids, lowa « St. Joseph, Mo. « Sherman, Texas 


wt surroet 
WhEaT FLOUR 
imsTiTuTEe 


and Los Angeles, California 

















36 THE NORTHWESTERN MILLER September 4, 1956 








0,50, 
‘hoz = 






-F ROM the heart of the major producing areas, 
wheat flows to CHICAGO, the world’s largest ter- 


\ 
\ \ , minal market. Situated as we are, we can always 
\ \ 
\ | 
\\ WV 
WM 
NY 


choose the finest. Such selection allows us to offer a 
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complete line of flours to suit all bakery needs. 


\ 


AY 


ECKHART MILLING Co. 


CHICAGO, ILLINOIS 


Sales representatives in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, ATLANTA—GA. AUGUSTA, GA., JACKSONVILLE—FLORIDA, 
PITTSBURGH, PA., DETROIT, CLEVELAND, COLUMBUS, CINCINNATI, MILWAUKEE, CHICAGO, ST. LOVIS—MISSOURI, NASHVILLE. NEW ORLEANS 
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H. C, Whitten 


R. W. Whitten 


FORM NEW GRAIN FIRM—H. C. Whitten and his son, R. W. Whitten, 
have resigned from the Hallet & Carey Co., Minneapolis, to form a new firm 
known as the Whitten Co., a Minnesota corporation. As the Whitten Co., 
they will continue to handle grain screenings and feed grains. The Whitten 
Co. office is located at 552 Minneapolis Grain Exchange. H. C. Whitten had 
been associated with Hallet & Carey Co. since 1919. R. W. Whitten had been 
with that firm since 1948. He is a graduate of Northwestern University and 
was formerly employed by Booz, Allen & Hamilton, Chicago management 
consultants. 





“This fact, then, coupled with the 
very satisfactory markup on maca- 
roni products, makes this department 
an extremely profitable part of store 
operation 


Macaroni Called 
Related Products 


Sales Stimulant 


: ; “As a grocer, I would know that 
Probat no department in a moa . , 
until recently the average macaroni 
ern supermarket produces the sale of 
. department has not been an easy one 
more related items than a macaroni 
to maintain and service. However, a 
product ection, according to John 
. ‘ manufacturer has now developed 
a. Oren ce presicent ia Change macaroni merchandising ction 
, . acaron merchandising sec 8 
of sales and marketing for the Skin- ’ tine of a i div 4. Italia 
. consisting of she ividers, alian- 
ner Manufacturing Co. for the past B ‘ : 


style spaghetti bins, product identifi- 
ers and departmental signs that save 
the grocer time and money 


340 years 


Mr. Jeffrey, writing in Food Topics, 


a grocery publication, makes these “& 
cieeninaie tn tin. axtich The various brands of macaroni 
OFT ents iT} > « 4 . 
“While tl normal volume on dry products in any store—usually three 
i) it ‘ itl 
eineniaen paghetti and eg nondien brands are the maximum-—should be 
mac oni aL > é >i s ‘ 
stocked vertically in shelf sections 
is about 1% of total store volume, . 
, ' rather than horizontally 
the dollar volume on related items pers : : . . : 
used with macaroni products can The installation of sections in this 
sf y i i he e ‘ « : 
; a Ont fue or cix times thin 4 Ounet and the use of merchandis- 
isi Olal ve ) 2 : § P . , 
7 ; ing material available will result in 
amount Macaroni produc ts always . 
2 . the following benefits to the retailer: 
call for additional ingredients in the 


“lA neat and attractive depart- 


preparation ol! 4 . " 
ment; 2—increased sales of all maca- 


re cipes 





roni products; 3—greatly reduced 
shelf stocking costs; 4—mihimum 
Ww. S. KIMPTON & SONS out-of-stock conditions; 5 easier 


shopper selection; 6 
per selection; 7 
chases, 

“With a scientifically planned mac- 
aroni department, a stockman com- 
pletely unfamiliar with macaroni 
products can do a fast, efficient job 
of restocking shelves because the pos- 
sibility of error is practically elimi- 
nated 

“The space allotted each item in a 
line of macaroni products can be ar- 
ranged according to the actual turn- 


. quicker shop- 
Flour Millers more multiple pur- 


MELBOURNE, AUSTRALIA 


Cables G TEN Melbourne 











MUNGO SCOTT, Pty., Ltd. 
FLOUR MILLERS 


Established 
1 Rv 


Summer Hill, Sydney, N.S.W., Australia 


Cable Address 
SUPERB 














GILLESPIE BROS., Pty., Ltd. 


FLOUR MILLERS 
SYDNEY, N.S.W., AUSTRALIA 
GILLESPIE 


Canadian Wheat, Oats and Barley 


Over 600 Elevators in Manitoba 
Saskatchewan and Alberta 


UNITED GRAIN GROWERS, LTD. 


CaBLe ADDRESS Winnipeg, Manitoba 


SyYpNery 














INTER-CONTINENTAL 
GRAIN CO., LTD. 


EXPORTERS 
Flour— Grain—Feeds 
ROYAL BANK BUILDING 

2 King Street East, Toronte 1, Canada 


B. H. MUIRHEAD 
EXPORTER 
FLOUR, CEREALS, FEED 
% King St. FE. TORONTO, CANADA 
Cables 


“Headmuir’ Established 1918 
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over of individual items so that 


re- 
ordering is simplified and out-of- 
stock conditions reduced to a mini- 


mum 

“If I were a grocer, I would have 
available for free distribution manu- 
facturers’ recipe books because they 
illustrate dozens of different ways of 
serving macaroni products, which 
can thus lead to greatly increased 
store volume and profit 

“Finally, in addition to the regular 
macaroni shelf section, I would build 
displays of macaroni products with 
such very profitable related items as 
olive oil, mushrooms and tomato 
sauce 

“The macaroni department—often 
neg'ected in the over-all appraisal of 
store operation when scientifically 
planned and properly merchandised, 
cin deliver handsome returns.” 

SREAD 18 THE STAPF OF LiFe 
ADDS STORAGE SPACE 

DIGHTON, KANSAS An addi 
tional 300,000 bu. of grain storage 
space will be added to the Farmers 
E'evator & Mercantile Assn. in Lane 
County this fall. The new addition 
will be a 10-bin unit and will boost 
the capacity at Amy to 620,000 bu 
The increase will raise total capacity 
of Farmers elevators to 2,300,000 bu 
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New Bakery Plant 


AMARILLO, TEXAS--A new bak- 
ery in Amarillo, Texas, is being built 
for Baker Boy Bakeries, Los Angeles 
Construction of the new building, 
the street from the existing 
plant, is underway and is expected 
to be ready for occupancy in October 

The new bakery will incorporate 
all modern features and products will 
be supplied from this plant to the 
South and midwestern states, it was 
announced by Milton Katz, vice pres- 
ident in charge of sales. The new 
plant will continue to be under the 
management of George W. Norton 


across 





Cable Address: Parrheim 
GRAIN ° 
FLrour ° 


Feeos ° 
Domestic & Export 








PARRISH & HEIMBECKER 


Export Office — TORONTO, CANADA 
MONTREAL 















JAMES RICHARDSON & SONS 


GRAIN MERCHANTS, SHIPPERS 
AND EXPORTERS 
* HEAD OFFICE — WINNIPEG, CANADA «+ 


Domestic & Expert Offices; TORONTO, MONTREAL, WINNIPEG, 
VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 


LIMITED 

















THE OGILVIE FLOUR MILLS CO., LIMITED 


MILLERS OF FINE CANADIAN FLOUR 


MILLS AT: 
MONTREAL—FORT WILLIAM—WINNIPEG 
MEDICINE HAT—EDMONTON 


os 


CABLE ADDRESS: 
OGILVIE MONTREAL—ALL CODES USED 
HEAD OFFICE: MONTREAL 
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CANADA’S 


1S IN THE RECORD 








: _ WINTER WHEAT FLOURS 
mie, MONARCH 
yt CRESCENT 
CAPACITY 36,000 CWTS. DAILY 


MAPLE LEAF MILLING COMPANY 


LIMITED 


Head Office: TORONTO, ONTARIO 
Cable Address “ MAPLEFLOUR” 


SPRING WHEAT FLOURS 


CREAM OF 
CANADIAN THE WEST 


SPRING WHEAT FLOUR NELSON 








ROLLED OATS 


OATMEAL 











es WESTERN CANADA-IT’S BETTER 
Robin Hood Flour ag at WHE4 > 

Mills Limited oe” "4 “% 

| cose sl YF Mans & 


PURITY THREE STARS 
CANADA CREAM STERLING 
GREAT STAR FLOUR MILLS, Ltd. UNION NATIONAL FLOUR 


Canadian Spring and Winter Wheat Flour ? 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” WESTERN CANADA FLOUR MILLS CO. LIMITED 











































| CABLE ADDRESS: GREAT STAR ST. MARY'S, ONTARIO, CAN. | CABLE ADDRESS LAKURON TORONTO CANADA 
’ QUALITY UNIFORMLY MAIN TAIN ED SINCE 1887 
s 7 ? * 
Lake of the Woods Milling Co., Limited 
Cable Address \ m M ALL 
“HASTINGS” } CABLE CODES 
Montreal Caner USED 
Makers of CANADIAN HARD SPRING WHEAT Flour 
Owning and Operating Mills at 
Wheat-Receiving Elevators in Manitoba Brantford, Keewatin, Medicine Hat 





Saskatchewan and Alberta 
HEAD OFFICE: MONTREAL WESTERN OFFICE: WINNIPEG 


: a 
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If you want the finest of hard winter wheats, carefully 
selected for prime milling and baking qualities, re- 
member our large storage facilities and skilled person- 

nel. We will serve you faithfully. Call Grand 1-7070. 


a BURRUS A711 SX Incorporated 


——_— OPERATING 


SANTA FE ELEVATOR ‘A’ 


CAPACITY 10,200,000 BUS. 








So Se CFBKANSSAS CITY GRAIN DIVISION 


BOARD OF TRADE BUILDING -«» 


KANSAS CITY, MISSOURI 





MILLING WHEAT + CORN + FEED GRAINS 
J. P. BURRUS, eresioent 


A. H. FUHRMAN, wice eres. & «. c. mar, 
J. D. TINKLEPAUGH E. M. SUMMERS 





> TEA 





Bartlett ana Company 


(FORMERLY HART-BARTLETT-STURTEVANT GRAIN CO.) 





Ao; 
nF A 



























Complete Grain 
Facilities for 


Serving the 
Milling Trade 





Members of 
All Leading 
Commodity Ex- 
changes. 


UHLMANN 


GRAIN COMPANY 





Wabash Elevator © Kansas City © 4,000,000 Bu, 





Loa GC edotsConas! C2 
2G: popes 
lonBos ty locat Or 
JO: tegically loco” Deehole: 
esses stra eg Rant 
ree Due to ovr levators, we OF'9 eee 
aca d COUT YO cay wheat and Fone 
Oe 1) quality W eee 
proHone nate high 4 : the Bob oe! 
coescch grains to satist yes: 
OO coarse é d proc- oO 
Ray Ofer P nd Pp Sion 
ees most exacting mills 4 oe 
Pe onCRon. 
ehopeane, 
ppcHouce 

OFFICES: KANSAS CITY, MO. 

OMAHA. NEORASEA BOARD OF TRADE BLDG. 

a Lanes Gee BALTIMORE 1-1212 


Total Storage Capacity—15 Million Bushels 























VAN DUSEN HARRINGTON 


DIVISION 
F. H. Peavey & Co. 


GRAIN SOYA BEANS FLAX 


Founded 1852 


> 


MINNEAPOLIS DULUTH 


























1480 Board of Trade 1158 Board of Trade 


CHICAGO © KANSAS CITY 
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Algemeene Handel-en 
N. + Industrie Maatechappy 


“MEELUNIE” 


le 
€ "9 Heerengracht 209 


lo@® AMSTERDAM HOLLAND 
Sh ‘s = 


Importers of 
FLOUR + OFFALS - STARCH 


McCONNELL & ;*EID, LTD. 


FLOUR IMPORTERS 


19 Waterloo Ss. GLASGOW 
Oable Address; 'Manve.,"’ Glasgow 








PILLMAN & PHILLIPS, LTD. 


26, CORN EXCHANGE CHAMBERS 
SEETHING LANE, LONDON E. ©. 3 


FLOUR CEREALS and CEREAL 
PRODUCTS 


OFFICES ALSO AT 
LIVERPOOL and BRISTOL 











N. ¥. GEBRS, VAN DEN BERGH'S 
KONINKLUKE PABRIEKEN 


P.O. BOX #2, ROTTERDAM 
HIGGNSeT BUYERS OF ALL KINDS OF 
FLOUR AND FREEDSTUFFS 
leferences: 
De Twentache Bank, N. V., Rotterdam 
The Guarantee Trust Co,, New York 
Cable Address: “Locomotion,” Kotterdam 


FELIX COHEN 
FLOUR IMPORTERS SINCE 1879 
36, Mauriteweg (Postbox 196) 
ROTTERDAM, HOLLAND 
Reference: De Twentseche Bank 


Cable Address: “Felixcohen” 














JAMES ALLEN & CO., (Belfast) Ltd. 


FLOUK asp OEREAL PRODUCT 
IMPORTERS 
Uleter Kank Chambers, 73 May Street 
BELFAST, IRELAND 


Cable Address: “Anonon,”’ Belfast 





FENNELL, SPENCE & CO. 
IMPORTERS OF GRAIN, FLOUR, 
LINSEED ayy COTTONSEED PRODUCTS 
FEED, ETO. 

20, Chapel Street, LIVERPOOL, ENG. 
Oable Address: “Fawwers,” Liverpoo! 














ROBERT CARSON & CO. 
rp. 


FLOUR IMPORTERS 
© Wellington 8, GLASGOW 
Oable Address; "Dirtoma,"' Glasgow 


BRODR. JUSTESEN 
COPENHAGEN Est. 1441 DENMARK 
IMPORTERS AND AGENTS 
FLOUR AND ALL BAKERS PRODUCTS 
Sales Organization Covering Denmark, 
Norway, Sweden, Finland 
Cable Address: “JUSTHSENS" 

All Standard Codes Used 











STANNARD, COLLINS & CO., Lp. 
IMPORTERS OF FLOUR, CBRBALS 
AND OBRBAL PRODUCTS 


Cory Dulldiags 
Fenchurch Gtreet 


Cable Address: 


LONDON, BE. ©, 3 
“Famed,” London 





D. T. RUSSELL & BAIRD, Ltd. 
106 Hope Street GLASG ow, Cc 
IMPORTERS OF 
FLOUR, OATMEALS, CEREALS 
OFFICES ALSO AT 


LIVERPOOL LEITH 
DUBLIN BELFAST 











WATSON & PHILIP, LTD. 


FLOUR agit 
166 Wallace &t,, 
Wepianade palidines tM pUNDER 
17 St. Nicholas @t,, 
26/28 High st. KIRKCALDY 
Cable: “Philip,” Dundee 





Cable Address: ‘“Tornt'’, London 


SIDNEY SMITH 
(FLOUR, PEED & GRAIN ) LTD. 
LONDON, E. C.3 
FLOUR, GRAIN, ay comes AND 
CEREAL PRODUCTS 
Codes: Riverside, A B CO Sth Ed., also Bentley 
and Western Union 5 Letter Codes 








— 


Betablished 1886 


BULSING & |HESLENFELD 


Also Nonatinn ‘beeen? 7 monestes 
Solicit Correspondence From 
Manufacturers and Baporters 

Cable Address: ‘Heslenfeld,” Amsterdam 
Demrak 20-22 AMSTERDAM (0) 








FARQUHAR BROTHERS 
FLOUR MERCHANTS 
60 Wellington Street GLASGOW,C 2 


OC. L. F. business much preferred 
Cable Address: “Glencairn,” Glasgow 


Stock Market 





THE NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and 


allied 


stocks listed on the New York Stock Ex- 


change: 
Aug. 
24, 
1956 1956 
High Low Close 
Allied Mills, Ine, 36% 33% 332% 
Allis-Chalmers 37% 31% 33% 
Am. Cyanamid 77% G1 73 
Ptd. 153 126 
A-D-M Co, 41% 35% 347% 
Horden ot 58 614 
Cont. Baking Co. 3% 30 a1 
Pid. $5.50 106% 102% 103% 
Corn Pr. Kef, Co. 32% 27% 20%, 
Pid. $7 in0'% 166 16% 
Dow Chemical 2% Ow 7% 
Gen, Baking Co. 10% ” 10%, 
Pid, $4 142 in4 138 
Gren, Foods Corp. 10% 43% 48% 
Gen, Mills, Ine. 71% 4G! 71 
Merck & Co, 35 24% M% 
rtd. $3.50 os 8% 
rid, $4 116 «= 106% 
Natl, Biscuit Co, 39% WM% 37% 
rid. 87 179 165 
Pillsbury Mills, Inc. 50% 44% 45% 
Procter & Gamble 55 my, 53% 
Quaker Oates Coa. 35% 3! $3 
St. Kegis Paper Co, 60% 0% D5 
rid, $4.40 105 wy 
std. Brands, Ine, “1% %s4% 
Merling Drug my «6 i) 
Sunshine Bise., Ine, 7% 69 70% 
United Biscuit 
of America 32% 27% 2% 


Vietor Ch. Works 4% %27% 30% 


Ward Baking Co. 17% 14% 15% 
Stocks not traded: 
Bid 
Allis-Chalmers, $3.25 Pfd. ist 
Cream of Wheat 29% 
General Mills, Ine., Ptd 117 
Pillsbury Mills, Inc., 84 Pfd. 96 


(juaker Oats, 86 Pid 142 
std. Brands, Ine., $4.50 Pfd a4 
Lnited Biseult of 

America, $4.50 Pfd. 100", 
Vietor Chem, Wke., $3.50 Pfd KK 
Ward Baking (Co., $5.50 Pfd. 100% 


Asked 


102% 
49 
102 


THE AMERICAN STOCK EXCHANGE 


Quotations on baking, 
stocks listed on the 


milling and 


change: 
Aug. 
24, 
1956 1956 
High Low Close 


Hurry Biscuit Corp. 6% 5 6 
Gr. A&P Tea Co. 1Ko 160 170 
Horn & Hardart 
Corp. of N. Y. 137% 123 125 
Stocks not traded: 
Bid 
Gr. A & P Tea Co., $5 Pfd. UA 
Hathaway Bak., Inc., “A” 5%, 
Horn & Hardart Corp. 


of New York, Pfd. 190 


Omar, Ine. 15 
Wagner Baking Co. ‘1, 
Wagner Baking Co., Pfd 103 


allied 


American Stock Ex 


Aus 


19% 56 
Close 
6 
170% 


123 
Asked 
130% 


nie 


102 
15% 


) 
109 


COHEN E. WILLIAMS & SONS 


Nashville, Tenn. 


FLOUR BROKERS 


PHONE LO. CABLE ADDRESS: COWL 








THOMPSON FLOUR 
PRODUCTS, INC. 


FLOUR 


Produce Exchange Building 
New York City 








WABASH 2-0931-2 
E.J. BURKE & COMPANY __ 
FLOUR sno CORN MEAL 


855 Board of Trade Bidg. 


E. J. BURKE CHICAGO 4, ILL. 








S. R. STRISIK CO 
Flour Mill Agents 


Produce Exchange NEW YORK 








WILLIAM PENN FLOUR CO. 
roreicn FLOUR pomesnic 


410 Wilford Building 
tirdand Arch Streets 


PHILADELPHIA 4, PA 





-FLOUR——_ 


Broker and Merchandiser 
DAVID COLEMAN, Incorporated 


Members N.Y. Produce Exchange 
Rm. 520-120 Bdwy.. NEW YORKS5,N. Y 
New England Office: 211 Bryant St., Maiden, Mass. 








Gitsert JACKSON 
Company, Inc. 
“The Clearing House For Clears” 


KANSAS CITY, MISSOURI 
Board of Trade Bidg. « Baltimore 1-0338 




















47-48 Damrak 


STOLP & CO., LTD. 
FLOUR IMPORTERS 
AMSTERDAM, HOLLAND 
Gcliets eftene Geeaty, Hem expert editors a& grades haréwhent, 
softwheat and springwheat flours 
Pro-forma contract stating terme and conditions in full 
will be sent on request 


Cable Address; ‘'Cleo” 








Comm, Venn. Handelmij. v/h 
OSIECK & CO. 


AMSTERDAM 
Flour, Cereals, Bakery Products, Etc. 
Established 1854 P. O. Box 84 Cable address: OSIECK 








Bankers: 


LUCHSINGER, MEURS & CO.’S 
HANDELMAATSCHAPPU, N. V. 


FLOUR. IMPORTERS 
WORKING ALL OVER BUROPE 
Nederlandsche Handel-Maatechappij, N. V. 


Cable Address: “Matiuch" 








Bankers: Twenteche Bank, Amsterdam 


GRIPPELING & VERKLEY N. V. 


FLOUR SPECIALISTS 
AMSTERDAM 
Cable Address: Bygrip, Amsterdam 
Codes: Bentley's Complete Phrase, A.B.0. 6th Ed., Riverside, 


SINCE 1889 


Private 


Reference: Guarantee Trust, New York 


& COMPANY 
FLOUR 


PRODUCE EXCHANGE 





H. J. GREENBANK 


NEW YORK, N.Y. 








KELLY 


Brokers 


lout 


ERIC KSON CO 








xt mm 
Quality Flour for Every Need 


Cliff H. Morris & Co. 


3 25 Beaver Street NEW YORK @ 





JOHN E. KOERNER & CO. 


DOMESTIC BXPORT 


FLOUR 


P. O. Box 646 781 LaSalle Bt. 
NEW ORLEANS, U. 8. A. 








LARSEN CO. 


HABEL, ARMBRUSTER & 


at! FLOUR ceases 


410-420 N. Western Ave., CHICAGO, ILL. 


Andrew De Lisser 


pomestic FLOUR export 


475 Fifth Ave. New York, N.Y. 








Cable Address 


FLOUR IMPORTERS 
52, Mark Lane 


Dorreacn,’’ Londor 


MARDORF, PEACH & CO., Ltd. 


LONDON,E.C.3 





KNIGHTON 


FOR FLOUR 


NEW YORK BO 


STON 
PHILADELPHIA 














Oslo, Norway 
Cable Address: “CATOR,” O 





OMAR JORDAN 


GRAIN, FLOUR, FEEDINGSTUFFS 


slo 





WM. C. DUNCAN & CO., Inc. 


Domestic and Export 
Flour and Cereal 
Products 


280 Madison Ave. New York 
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F. Ball 


NEW BATES V. P.—The appoint- 
ment of John F. Ball to the position 
of vice president of the Bates Grain 
Co., Kansas City, has been announced 
by Max Bates, president of the com- 


pany. Mr. Ball also was elected to 
a membership on the Kansas City 
Board of Trade. He has been with 


grain and feed merchandising 
for six years as office man- 
ager. Mr. Ball is a native Missourian 
and a graduate of the University of 
Missouri. 


THE NORTHWESTERN 


E. B. Evans 


GFDNA KEYNOTER—E. B. Evans 
of Decatur, IIL, president of the 
Grain & Feed Dealers National Assn., 
will “keynote” the 60th annual con- 
vention of the association slated for 
Sept. 9-11 at the Morrison Hotel, 
Chicago. Mr. Evans will open the 
program the morning of Sept. 10. 
That afternoon there will be a ses- 
sion on problems of the feed trade. 
The annual banquet, including an 
elaborate floor show, will be held 
the evening of Sept. 10. 








MOSTLY PERSONAL 





John Sherlock, director of mer- 
chandisi: ind promotion, Wheat 
Flour Institute, Chicago, was in Ala- 


ba last week, surveying the relief 
{i tuat rn 
* 
Frank J. Kenny, Oshkosh, Wis., 
representative in Wisconsin for the 


Jennison Co., 
eek n the ¢ 


is spending this 
ompany'’s Minneapolis 


Engle has been promoted to 
manager in charge of 
in Biscuit Company’s 21 

throughout the U.S 


5 1954 Mr. Engle has been Ohio 
listrict manager in charge of branch- 
( t umbus, Dayton, Canton and 
Wher Succeeding Mr. Engle is 


who has been in charge 


. Bodner 
t iles division 


the Da 


* 

Samuel C, Gale, retired vice presi- 
lent of General Mills, Inc., Minne- 
| d the highest award, 
the Med n of Merit of his 





IOWA GRAIN MEN HAVE 
SURPLUS STORAGE SPACE 


DES MOINES—Some Iowa grain 
warehousemen are having difficulty 
in getting grain to fill their ware- 
of the drouth and 
destruction of crops by hail and wind 
storms, reports Mark G. Thornburg, 
executive secretary of the Western 
Grain & Feed Assn. The lowa Agri- 
cultural Stabilization & Conservation 
Committee met recently with repre- 
sentatives of 99 warehouses who re- 
ported that they had about 7 million 
bushels of space that would not be 
filled unless grain was moved in. 


houses because 








fraternity, Phi Sigma Kappa, at its 


biennial convention at Glacier Na- 
tional Park, Mont., Sept. 1. Mr. Gale 
gave the principal address at the 
convention dinner. Prior to his re- 


tirement he was in charge of GMI's 
public services and advertising. He 
remains active as a company consul- 
tant. 

* 

Henry L. Sumpter, vice president 
and general sales manager, Consoli- 
dated Flour Mills Co., Wichita, Kan- 
sas, and Mrs. Sumpter are vacation- 
ing in Minnesota 


~——SREAD if THE STAPF OF LIF E- 


Promotion Clicks 


NEW YORK—-Look magazine's re- 


cent summer food promotion, in 
which Sunshine Biscuits and Sun- 
beam Bread were prominently fea- 


tured, proved extremely attractive to 
food retailers, the publication's offi- 
cials stated. Total store participation 
soared to 14,526 tie-ins, 4,500 more 
dealers than expected 

The promotion included distribu- 
tion of kits with a variety of color- 
ful sales aids designed to spark sum- 
mer selling in food stores, under the 
name “Pack-A-Picnic.” 

It was launched in mid-May, and 
since has been featured in all 48 
states, Manila and Anchorage, Alas- 
ka. Representation included 269 chain 
stores, 62 wholesale groups and 315 
independents 


—@REA0 18 THE STAFF OF rec— 


R. L. Frye Retires 


SAN FRANCISCO —R. L. Frye, 
veteran feed and grain man, has re- 
tired after many years with the in- 
dustry. Most recently Mr. Frye has 
been an advisor to the Bell Shell Co. 
of San Francisco, producers of ingre- 
dients for animal and poultry feeds. 


MILLER 


Farm Products 
“‘Use’”” Committee 


Holds Meeting 


WASHINGTON 
Commission on Increased Industrial 
Uses of Agricultural Products, re 
cently appointed by President Fisen- 
hower, completed their first 
meeting in Washington, and hope to 
have some preliminary 
tions on legislative action ready for 


Members of the 


have 
recommenda- 


presentation to Congress in January 


Commission members, accompanied 
by True D. Morse, acting secretary of 
agriculture, conferred at the White 
House with the President, who ex- 
pressed deep interest in their activi- 
ties 

The commission's duties, as out- 
lined by Chairman J. Leroy Welsh, 
Omaha grain operator, are to develop 
by next June 15 legislative and other 
recommendations designed to bring 
about wider use of agricultural com- 
modities in the manufacture of indus- 
trial products. The commission is con- 
cerned not only with extending the 
industrial uses of present crops, par- 
ticularly those in surplus, but 
with the development of new crops to 
provide continuing sources of indus 
trial raw materials. 

Speaking for all commission mem 
bers, the chairman said they are opti 
mistic regarding possibilities of put- 
ting more farm products to worth 
while use in industry 


also 


The commission plans to hold meet 
ings in Washington and possibly othe 
locations periodically 

The commission itself will not con 
duct or supervise any research, Mr 
Welsh said, but it will work closely 
with the U.S. Department of Agricul 
ture, the experiment 
colleges and universities, research 
foundations and private research 
laboratories in developing its recom 
mendations, The group also plans to 
seek counsel of national farm organ- 
izations on extending use of crops not 
required for food or feed 

Mr. Welsh issued an open invita 
tion to the nation’s research organiza 
tions and interested groups and in 
dividuals to submit to the commission 
any suggestions they have for ex- 
panding non-food and non-feed uses 
for farm products 

Also a member of the commission 
is George Coppers of Englewood, N.J 
president of the National Biscuit Co 


state stations, 





VERSATILE FLOUR 


Approximately 3% of the wheat 
flour produced in the U.S. is used in- 
dustrially for non-food purposes, The 
manufacture of adhesives accounts 
for sizable quantities, and tron foun- 
dries use flour as a binder for sand 
cores in tron castings. Wheat gluten 
is one of the raw products used in 
the manufacture of sodium gluta- 
mate. The undenatured protein has 
a place in the manufacture of phar 
maceutical grade amino ac’ds for re- 
search laboratories as well as for nu- 
tritional purposes. Flour has proved 
useful as a filler for explosives in the 
ordnance industry. Printers use it as 
an ingredient for adhesives, and the 
petroleum and coal products trades 
employ it as a briquet binder, In the 
leather industry flour is used for hide 
pastings, and in the stone, clay and 
glass industries it is a polishing 
agent. Flour and bran find a place in 
oll drilling. 








41 





RAINS DAMAGE WHEAT 
IN EUROPE 


GENEVA — Central and Western 
Europe are experiencing disastrous 
rains which may have severe impli- 
cations for bread grain production, 
Wheat standing in the shock is be- 
ginning to mildew and sprout, In 
many sections of France, West Ger- 
many and Switzerland, the wheat 
still has not been cut, Reports from 
Russia suggest that the same may 
be happening over vast grain-growing 
areas on the other side of the Iron 
Curtain. Potatoes are rotting in Eng- 
land and Belgium. Everywhere north 


of the Riviera it has rained more 
than half the days in a normally 
sunny August and mountain resorts 


have had their worst season in many 
years, 





E. J. Pierce Dies 


MINNEAPOLIS--Edwin J, Pierce, 
64, a Minneapolis grain broker for 40 
years, died Aug. 27. At the time of 
his death he was Minneapolis man- 


ager of the firm of Thomson & Me- 
Kinnon 
A lifelong resident of the Twin 


Cities, Mr. Pierce was a former presi- 
dent of the Grain Shippers Assn. and 
for 20 years was head of the firm of 
Frank A. Pierce Co 

He is survived by his widow, a 
daughter, two sons and two sisters 


DEATHS 


Emanuele Ronzoni, 86, founder and 
head of the largest macaroni 
firms in the nation, died at his home 
in Flushing, N.Y. Mr. Ronzoni learned 
the art of making macaroni from his 
mother in Italy. He came to the US 
boy of 11, started work in a 
small macaroni factory for $2 a week, 
and, in 1918, founded the business 
that was to make him a leader years 
later 











one of 


as a 


Livyd M,. Steirly, with 
Sa'es Co., Minneapolis, for the past 
few months, died on Aug. 29 at Be 
midji, Minn. He was 51. Mr. Steirly 
was on a4 business trip at the time 
of his death, Formerly with the 8. R 
Sikes Co., the leather belting firm 
Mr. Steirly joined in the formation 
of a supply firm, Price 
Steirly-Evans Co. in 1954, Surviving 
is his widow two children 


ll and 10 


the Smico 


general 


and aged 


Charles R. McClave, founder of the 
Montana Flour Mills Co,, died in San 
Francisco Aug. 26. He was 83. De 
tails on page 11 


Stuart ©, 
Kansas City 
iliness. Mr 
ing engineer in 
building and 
entative for 


Mullgardt, 53, died in 
Aug. 28 after a brief 
Mullgardt was a cousult- 
ind mill 
manufacturers’ repre 
several products and 
ervices in the construction industry 
He formerly was Kansas City man- 
ager for the Western Waterproofing 
Co., St. Louis, and was well known to 
millers and grain men. Burial took 
Lincoln, Neb 


elevator 


p ace at 


True L, 
urer of 
Portland 


Sims, 71, 

the Triangle 
Ore., died recently 
came associated with the Albers 
Milling Co. when he was 18 and in 
1932 joined the Triangle Milling Co 
as a corporate officer 


secretary~-treas- 
Milling Co 
He be- 
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Flour Sales 


Summaries from Leading Markets 


Prices reported in The Northwestern Miller's market reviews are for flour packed 
in 100-lb. cotton sacks unless otherwise specified. Mill list prices are quoted in 
the principal manufacturing centers and sales prices in the larger distributing 
centers. They represent average wholesale levels and do not take into account 


high or low extremes at which occasional individual sales may have been made. 





(Continued from page 14) 


mand was slow for bakery and family 
flour, and total sales were only about 
15’ @20% of eapacity. Running time 
continues at an average of four days 


per week. Prices were unchanged 
with the exeeption of clears which 
were 15¢ higher. Quotations Aug. 31, 
100's, cottons: Extra high patent fam- 


ily $6.6076.80; standard bakers, un- 
enriched $5.85@5.95; first clears, un- 
enriched $5.15@5.25, delivered Texas 
common points, 

Okiahoma City: A few good sales 
were reported last week but general- 
ly buying was slow and of small vol- 
ume. Prices closed unchanged on 
family flour and &¢ higher on bakery. 
Quotations Aug, 31, carlots, delivered 
Oklahoma points: Family short pat- 
ent $6.6076,80, standard patent $5.90 
@6.10, bakery unenriched short pat- 
$5.8675.96, 95% standard pat- 


ent 


ent $5.76@5,.86, straight grade $5.71 
w~581. Truek lots higher on all 
grades 


Central West 


Chicago: Flour sales strolled along 
at a usual late summer pace in the 
central states during the week end- 
inw Aug. 31, reflecting the heavy un- 
filled order balances for most of the 
trade. Total bookings were estimated 
at around 65% of five-day milling 
capacity for mills in the area, 

A few orders for spring wheat 
flour developed on one day, but for 
the most part business consisted 
mainly of a seattering of fill-in type 
sales, mostly one car at a time, Only 
a few sales ranged to the 5,000 sack 
size. With the Labor Day holiday tak- 
ing one day of production and sales 
effort from most mills, the outlook 
is that the current week will not log 
a better sales record than the pre- 
ceding one 

Quotations Aug, 31: Spring top 
patent $6@6.25, standard $5.90@6.15, 
clear $5.60@5,.85; hard winter short 
$5.7505.90, 95% patent $5.65@5.80, 


clear $5.50@5.55, family flour $7.35; 
soft winter high ratio $7.20, short 


$6.7006.90, standard $6.05@6.15, 
clear $5.35; cookie and cracker flours, 
papers $5.50, 

St. Louis: Quiet prevailed in the 
flour business here last week. Book- 
ings of hard and soft winters were 
for only small amounts. A majority 
of jobbers and bakers are heavily 
booked ahead. Some buying was done 
on hand-to-mouth basis or p.d.s. pend- 
ing lower prices, Mills were running 
at about 20% of capacity. 

Shipping directions are fair, Clears 
and low grades were still slow, Pack- 
age goods show a pick up on a spell 
of cooler weather. 

Quotations Aug, 31: Family flour 
top patent $6.40, top hard $7, ordinary 
$6.05. In 100-lb. paper sacks: Bakery 


flour—-cake $7.20, pastry $5.25, soft 
straights $5.70, clears $5.40; hard 
winter short patent $5.90, standard 
patent $5.75, clears $5.10; Spring 
wheat short patent $6.50, standard 
$6.35, clears $6.20. 


East 


Buffalo: There was some coverage 
made in spring wheat flour last week 


but most of the activity was confined 
to fill-in lots. Spring wheat flour 
climbed 14¢ sack during the week 

Some consumers had predicted that 
springs prices would drop after Labor 
Day, but the market's strength in the 
face of heavy receipts discounts this 
theory. 

Kansas wheat flour was up 2¢ 
There was little action in the market 


Cake flour was unchanged but 
pastry flour rose 5¢. There was a 


little activity in pastry flour, mostly 
in fill-in lots. Most consumers booked 
heavily last July. 

Exports were a little 
previous week but the 
outlook is still bullish 

Local bakeries are looking for 
ward to the reopening of schools 
when bread volume rebounds from 
the summer slump. Bakeries here en 
joyed a fairly good sales volume in 
rolls and buns during the hot weather 
but bread sales were down 

Flour output here was 
week ago. Last year at this time 
four mills were still on strike 

One mill worked seven days, three 
worked six days, one five days and 
the remaining mill worked 4% days 

Quotations Aug. 31: Spring family 
$7.35, high gluten $6.99@7.14, short 
$6.64@6.79, standard $6.59@6.68 
straight $6.54, first clear $6.1106 34; 
hard winter short $6.59@6.63, stan 
dard $6.43@6.49, first clear $6.13; 
soft winter short patent $7.97@8.04 
standard $7.06@7.34, straight $64 
6.24, first clear $5.25@5.39. 

Boston: Local flour quotations 
moved in a comparatively narrow 


below the 
long-range 


below a 


range last week with the bulk of 
the trading interest concentrated in 
spring wheat flour. 

Springs closed about 4¢ net lower 
for the week with first clears hotd- 
ing steady and unchanged. Hard win- 
ter flour was moderately irregular, 
the short patents advancing 2¢ while 
the straights eased 1¢. The only fluc- 
tuation in the soft wheat flours con- 
sisted of minor revisions in the price 
ranges, Pacific easing 5¢ on the inside 
quotation and eastern straights dip- 
ping 10¢ on the outside price of the 
range, Other types were steady and 
unchanged. 

Local trading activity came to life 
early in the week with the principal 
interest in spring wheat flour. Local 
mill agents reported that sales were 
heavy with many buyers covering for 
periods up to 120 days. Hard wheat 
flour sales were extremely spotty 
and consisted of volume generally 
covered by jobbers. Soft wheat flour 
was extremely dull which is normal 
for the Labor Day holiday 


period 


Quotations Aug. 31: Spring short 
patent $6.49@06.69, standard $6.49@ 
6.59, high gluten $6.94@7.04, first 
clear $6.17@6.47; hard winter short 


patent $6.43@6.53, straight $6.20@ 
6.30; Pacific soft wheat flour $6.274 
6.62; eastern soft wheat straight 
$5.720@5.97, soft wheat high ratio 
$6.62@7.72; family $7.37. 

New York: Flour business was slow 
in the local market week. New 
bookings were very scanty as buyers 
apparently were working against old 
balances with replacement purchases 


last 








W. Don Hathaway 


Fulton Bag Expands 


Controller Department 


ATLANTA — Clarence FE. Elsas 
executive vice president of Fulton 
Bag & Cotton Mills, has announced 
an expansion of the company’s con 
troller department and has named 
Charles H. Burns, Atlanta, as cor- 
porate controller. 

Two other controllers have also 
been added, one serving the com- 
pany’s bag division and the other for 
the company’s textile division. Named 
controller of the bag division with 
headquarters in New Orleans is W 
Don Hathaway, formerly of Chicago 
Ill. Appointed controller of the tex 
tile division is Warren W. Danner 
formerly of Columbus, Ga., who will 


Charlies H, Burns 


Warren W. Danner 


now make his home at division head- 
quarters in Atlanta. 

Mr. Burns attended Northwestern 
University and joined the Fulton or 
ganization in 1952. Prior to that time, 
he was a senior executive officer with 
one of the nation’s largest public ac- 
counting firms. 

Mr. Hathaway attended Ohio State 
University and became a _ certified 
public accountant in Illinois. He was 
associated with a national account- 
ing organization and later became 
controller of a large foundry and 
machine company in Chicago before 
joining Fulton. 

Mr. Danner attended Young Har- 
ris Junior College in Georgia. He was 
associated with a number of Georgia 
cotton mills in accounting work 
fore coming to Fulton. 


he- 


only scattered and on a hand-to 
mouth basis 

A stronger demand is anticipAted 
by mills in the near future following 
a seasonal pattern of stepped up con- 
sumption. 

Quotations Aug. 31: Spring short 
patent $6.57@6.67, standard patent 
$6.47@6.57, high gluten $6.92@7.02, 
clears $6.15@6.45; hard winter short 
patent $6.41@6.51, straights $6.18@ 
6.28: Pacific soft wheat flour $6.25@ 
6.60; eastern soft wheat straights 
$5.70@5.95, high ratio $6.60@7.70; 
family $7.35 

Philadelphia: The approach of the 
Labor Day week-end put an addition- 
al restraint upon dealings on the 
local flour market last week. There 
appeared to be nothing in day-to-day 
news developments to spur buying 
action. Mill representatives are of the 
opinion that cost-consciousness re- 
mains as the principal stumbling 
block to any broadening of activity, 
although there is some thinking that 
if it looks like the soil bank will 
make for a smaller wheat crop next 
year some large chains might take 
earlier action 

Since price is foremost in the minds 
of so many, there is some wonder as 
to just how low quotations must go 
before buying would expand. Springs 
are currently drifting at their lowest 
levels in some time, with a couple 
of individual postings down farther 
than they have been in about a year 


Hard winters, on the other hand, 
moved up a notch, a development 
that brought them no special atten- 
tion since the trade in general is 
fairly well supplied. There was the 
usual sprinkling of hand-to-mouth 
orders 


Quotations Aug. 31, 100 Ib. cotton 
sack basis: Spring high gluten $6.95 
@7.05, short patent $6.55@6.65, stan- 
dard $6.50@6.60, first clear $6.304 
6.40; hard winter short patent $6.25 
@6.35, standard $6.15%7 6.25: soft win- 
ter, $5.35@5.45 

Pittsburgh: Sales of all 
were very limited last 
hot weather threw retail 
at bakeries down to a lower point 
Sales of all patents were limited to 


nearby 
patents 
week. Very 


also sales 


only fill-in quantities. Family flour 
had a 40¢ reduction on some adver- 
tised brands. Directions in family 


patents ‘were “very good” while other 
patents rated “fair to fairly good.” 

Flour prices afforded no incentive 
to buy last week in other patents. A 


majority of the trade here is very 
well supplied with hard Kansas, 
spring and soft wheat patents for 


well into the new year. 

Quotations Aug. 31: Hard Kansas 
standard patent $6.05@6.26, medium 
patent $6.15@6.31, short patent $6.25 
@6A1; spring wheat standard patent 
$6.45@6.56, medium patent $6504 
6.61, short patent $6.55@6.66, clears 
$6.15@6.75, high gluten $6.90@7.01, 
advertised brands family patents 
$7.05@7.55, unadvertised family pat- 
ents $6.65@7.08; pastry and cake 
flours $5.45@7.57 


South 


New Orleans: Quietness prevsiled 
in flour business last week with little 
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nterest eing shown in face of an 


ipturn in prices since the baking 
trade nerally well contracted and 
terested in replaci! t higher 
prices. Sales were only for moderate 
amount nd mainly one to two Car- 
is for immediate to 30-day ship- 
nt vith hard winter enjoying 
the greater percentage of the busi- 
Practically no interest devel- 
ped in northern springs since pres- 
t prices are now approximately 15- 
lO¢ ove the bookings of ttle more 
than 1] l igo 
SOTT t to the cracker, cookie 
and « ikers met with poor de- 
nd, with prices slightly higher 
than preceding weeks. This trade is 
ilso he j booked and not inter- 
ested in purchasing replacements at 
present levels. Family flour business 
howed onsiderable letdown in 
ules since the heavy bookings of the 
previous week. Shippin directions 
were ibout as expected to fairly 
good. Stocks on hand showed an in- 
crease and could be considered heavy 
Active inquiries were received from 
Norwa ind the Netherlands, but in 
nost ds were too low. Norway 
purchased ioderate amounts. The 
Latin American countri« were more 
ictive tna in recent weeKs with 
Puert Rico and Cuba purchasing 
nall amounts, and negotiations with 
Venezuela it yet concluded. Con 
iderat unts wert vorked to 
\ tnan 
Quotatio Aug. 31 n carlots, 
packed LOO Ib. multiwall papers 
Hard nter bakery nort patent 
Dd. vO tandard $5.65 80, first 
clear $4.8 1.15; sprir vheat bak- 
ery nort yvatent $6.30 6.00 stan- 
dard $6.1 6.30, first clear $5.604 
6. hicl iten $6.75 76.95 ft wheat 
hort patent $5.60@5.95, straight 
0.21 6 first clear $5.657@6.10, 
high rat ike $6.1546.40; Pacific 
Coast cake $6.600690, pastry $6.05 
D6 .2 


Pacific Coast 


Seattle The flour market con- 
ued without feature last week, al- 
though production was up a bit from 
the pre is week. Domestic bookings 
pee! od and export nterest 
ntinue v but tead Prices 
ere ibout unchanged, but reflect a 
iderablk lrop from 60 day ago, 
with the lip havin ne late in 
Ju 1 in August. Quotations 
Au ] | ly patent $8.10, blue- 
$6 ery $6.71, pastry $5.98 
Portland Milling production has 
I | t last cou] { weeks, 
in export nill New 
| e been smaller and ex- 
lave caught up on their 
f The Ar took a 
of flour iin last 
went ft y a few 
xport book were 
yere ite ime was 
recent we Domes- 
ti t } improved toward the 
f veek with price raises 
type f flour. Th reflected 
belief that wheat prices had hit 
their low |} t and would gradually 
rease due to the new ernment 
Bal ind whole é rocers 
ned to bool ihead as 
it ad ed in thi rea. Flour 
juotat Aug. 31: High iten $6.89, 
Mont $6.81, fancy d wheat 
$7 jluesterm bakers $6.82, 
ke $7.18, pastry $6.18, pie $5.88, 
vheat »H. 1m cracked 

it > ~] ranalry $5.81 

Canada 

Winnipeg: Export clearances olf 
‘anadia lour for the week ended 
Au x0 inted to 301,750 icks 


THE NORTHWESTERN 


and included 71,300 for IWA desti- 
nations. The previous week's totals 
were 420,450 and 54,350 sacks, re- 
spectively. Domestic trade was mod 
erate and prices were unchanged 
Supplies are moderate and western 
mills are operating close to a five-day 
week. Quotations Aug. 31: Top patent 
springs for delivery between Ft. Wil- 
liam and the British Columbia boun- 
dary, cotton 100’s $5.70@6; second 
patents, cottons $5.45@5.75; second 
patents to bakers, paper 100’s $54@ 
5.15. All prices cash carlots 

Toronto-Montreal: A government 
puchasing agency has called for ten- 
ders on 1,108 long tons of flour on 
which contracts will be awarded Sept 
5. Mills have been fairly busy, and it 
is expected domestic business will im- 
prove this week, with the vacation 
period ended and the re-opening of 
schools 

Quotations Aug. 31: Top patent 
springs for use in Canada $5.80@6.10 
in 100’s cottons, less cash discounts, 
mixed cars, with 15¢ added for car- 
tage where used; bakers $4.70@5 in 
100’s papers, less cash discounts, 
mixed cars, with 15¢ added for car- 
tage where used. 

There has been some interest in 
winter wheat flour on the part of 
domestic buyers, and country mills 
are busy grinding this type of flour. 
Export business in winter wheat flour 
is lacking on account of price. Quota- 
tions Aug. 31 for export, $4.30 f.o.b 
Montreal in 100’s export cottons. 

Adverse weather has interrupted 
harvesting of Ontario winter wheat, 
and some wheat is sprouted, and 
other is high in moisture content 
Little wheat is being offered for sale 
Quotations Aug. 31: $1.61@1.62 bu 
f.o.b. shipping point 


Millfeed 


Minneapolis: Bran was in strongest 
demand in the local millfeed mar- 
kets in the week ended Sept. 4 as the 
country trade took up the slack 
created by light interest from the 
bigger mixers. Prices were little 
changed from a week earlier. Sup- 
plies were adequate, but nothing was 
pressing on the market. Bulk bran 
and middlings were available in the 
largest quantity of any feed 

Quotations Sept. 4, in 100-lb. sacks, 
per ton: Bran $37.50038, standard 
midds. $39.50@40, flour midds. $484 
19, red dog $54 

Kansas City: Slightly easier mar- 
kets were reported for millfeed in 
this area this week. Lighter demand 
particularly due to a narrowness of 
eastern interest was indicated at the 
start of this week. Yet light offerings 
held the market from making any 
substantial declines. Quotations Sept 
1: Bran $36@36.50 and shorts $414 
41.50, sacked, Kansas City; Bran 
$33.507 34, shorts $37.25037.75 and 
middlings $35@35.50 bulk, Kansas 
City 

Wichita: Millfeed dernand was fair 
last week. Offerings were sufficient 
for bran, insufficient for shorts 
Prices were about unchanged for the 
week. Quotations Aug. 31, basis Kan 
sas City: bran $36.50@37, shorts $41 
741.50 

Hutchinson: Demand for millfeeds 
was active last week with all produc- 
tion going to ready buyers. Most de- 
mand came from jobbers with a few 
mixers in the market. Prices were 
unchanged to 25¢ higher. Quotations 
Aug. 31, basis Kansas City jran 
$36.25@36.75, shorts $410@41.50 

Ft. Worth: Demand for millfeed 
was fair last week, with interest 
picking up toward the week-end 
while offerings were moderate. Quo- 
tations Aug. 31, burlaps: Bran $5@ 
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46, wray shorts $49.50@50.50, deliver- 
ed Texas common points; 50¢ higher 
on bran and $2 higher on shorts, com- 
pared with one week previous. 

Salinn: Demand was fair last week 
with bran 50¢ ton higher and shorts 
uncha ‘ged. Supplies were about in 
line with trade requirements, Quota- 
tio Aug. 31, basis Kansas City: 
bran $36.50@37, gray shorts $41@ 
41 0) 

Oklahoma City: Millfeeds were 
slow last week and prices closed 25¢ 
below the previous week, Quotations 
Aug. 31, straight cars: bran $38.25 
“99.25; mill run $40.63 @ 41,63; shorts 
$434 44. Mixed or pool cars $1 higher 
on all classes. 

Chicago: Millleeds were a shade 
firmer in the central states during 
the week ending Sept. 4, but traders 
attached no great significance to the 
condition. Reports indicated offer- 
ings st! are plentiful and demand 
Quotations Sept, 4: bran $39 
“39.50, standard midds, $43,50@ 44, 


slack 


flour midds. $53@54, red dog $58@ 
60 

St. Louis: Demand for millfeeds 
was very slow last week, The price 


trend was steady to weak. Supplies 
were pressing, Quotations Aug, 31: 
bran $4141.50, shorts $45.75 @ 46,25, 
St. Louts switehing limits. 


Buffalo: Sacked bran moved in 
fairly good volume last week but 
bulk bran lagged. The demand for 


sacked bran stemmed from the coun- 
try trade. Both sacked and bulk mid- 
diings were slow and supplies were 
available for immediate shipment. 
Sacked bran positions were a little 
tight. It was said that some mixers 
have reduced their running time a 
little. Mill running time averaged 
six days. Bran ended about un- 
changed, middlings were down $2 to 
$2.50 and heavy feeds were un- 
changed. Quotations Aug. 31: bran 
$41.50043, standard midds. $43.50@ 
44, flour midds, $60@61,50, red dog 
$610 62 

Boston: Millfeeds moved in an ex- 
tremely narrow price range last week 
reflecting the general disinterest of 
potential sellers and prospective buy- 
ers, a not unusual situation in the 
period preceding a holiday, The sup- 
plies were generally described as 
plentiful with buyers extremely con- 
servative in their market operations, 
Bran eased about $1, while mid- 
diings sold in a price range of un- 
changed to $1 lower, Quotations Aug. 
31: bran $49, middlings $53@54. 

Philadelphia: Buyers apparently 
had lost none of their recent cau- 
tion last week, for millfeed demand 
on the local market remained in low 
gear. Dealers reported they were 
encountering interest in only imme- 
diate and nearby commitments in- 
volving small amounts. The Aug. 31 
quotations showed bran unchanged 
from the previous week at $49.50, 
standard midds, down $1 to $53 and 
red dog up 50¢ to $68, 

Pittsburgh: The sales of millfeeds 
were “very good” last week, Quota- 
tions Aug, 31, f.0., Pittsburgh points: 
bran $46.55@48.64, standard midds. 
$50.55@53.14, flour midds, $61.55@ 
62.14, ved dog $66.55@68,14. 

New Orleans: The millfeed mar- 
ket was somewhat easier last week 
with shorts easing off slightly on 
prices and bran steady to firm, Mix- 
ers and jobbers bought in fair vol- 
ume for immediate and nearby ship- 
ment, particularly on bran both 
sacked and in bulk, Mills offered 
rather more freely than for some 
time back but boxcar shortages are 
presenting some problems, and ware- 
houses are tight. Quotations Aug. 31: 
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bran $45@45.50, shorts $50@50.75 

Seattle: The millfeed market was 
weak last week and there was con- 
siderable selling pressure as mills en- 
deavored to move on-track material 
in the face of poor sales and shipping 
instructions. Production has been 
heavier, California demand is lacking, 
and the market is very sluggish 
Nominal quotations $41 ton, deliver- 
ed common transit points, carlots 

Portland: Quotations Aug. 31: Mill- 
run $40, midds. $45. 

Ogden: Millfeed prices dropped $2 
last week with supply exceeding de 
mand. Plants were working to ca- 
pacity 24 hours per day, seven days 
a week, and are booked almost 
through the month, Quotations Aug 
31 (off $2): red bran and mill run 
$40, middlings $45; to Denver: red 
bran and mill run $47, middlings $52; 
to California: red bran and mill run 
$47.50, middlings $52.50, f.o.b. San 
Francisco and Los Angeles. 

Winnipeg: Millfeed trade in west- 
ern Canada was seasonally good last 
week and prices were steady. Sup- 
plies were not burdensome. Quota- 
tions Aug. 31: bran, f.0.b. mills $40 
@44 in Manitoba and Saskatchewan, 
Alberta $4 more; shorts $45.50@4 
48.50 in the three prairie provinces; 
middlings $47750 in Manitoba and 
Saskatchewan, Alberta $1.50 less. All 
prices cash carlots. Small lots ex 
country elevators and warehouses $5 
extra. 

Toronto-Montreal: Millfeed demand 
was good, and supplies adequate last 
week. Quotations Aug. 31: Bran $52 
@53, shorts $59760, midds. $60@61 
net gash terms, bags included, mixed 
or straight cars, Toronto-Montreal! 


Rye 

Minneapolis: Rye flour sales were 
at a low level last week as the price 
dropped and then bounced back to a 
new high. The downswing carried the 
price on white rye from $5.02@5.07 
to 10¢ under that before stronger 
forces moved the price steadily up 
until on Aug. 31 it was 5¢ over the 
week previous. Sales departments re- 
ported that there was very little buy- 
ing, with most buyers covered 
through this month and apparently in 
no mood to add to their bookings. 
Shipping directions were said to be 
very satisfactory. 

Quotations Aug. 31: White rye 
$5.07@5,12, medium $4.87@ 4.92, dark 
$4.32 @4.37. 

Portland: Quotations Aug. 31 
White patent $7.65, pure dark rye 
$6.65, 1.c¢.1. 

Chicago: With most of the trade 
generally booked solidly on rye flour, 
new sales for the week were hard to 
find. Prices advanced around 10¢ 
sack, but this aroused no great at- 
tention from prospective buyers. Quo- 
tations Aug. 31: white patent rye 
$5.39@5.40, medium $5.19@5.20, dark 
34.64@4.75. 

Philadelphia: The upward tendency 
of the local rye market recently was 
continued last week carrying the top 
of the spread to the $6 mark for 
the first time in a year or so. This 
wasn't what bakers have been hop- 
ing for and many showed that they 
were unchanged in their decision to 
wait the situation out at least a 
while longer. The Aug. 31 quotation 
on white rye of $5.85@6 was 5¢ 
sack above that of the week previous 

Buffalo: Rye prices held unchanged 
last week. There was a little dip 
in prices, but the market came back 
There was little or no sales activity 
Quotations Aug. 31: white rye $5.99 
@6.09, medium $5.79@5.89, dark 
$5.24@5.34. 


MILLER 


Pittsburgh: Rye flour business con- 
tinued dull in city and tri-state areas 
last week. Hope is entertained that 
after Labor Day some bargain days 
for rye patents will occur, flour sales- 
men state. Directions were fair. Quo- 
tations Aug. 31, f.o.b. Pittsburgh 
points: pure white rye flour No. 1 
$5.69@5.79, medium $5.49@5.59, dark 
$4.94@5.04, blended $6.25@6.35, rye 
meal $5.19@5.29 

St. Louis: Rye flour prices moved 
in different directions last week. 
Pure white was off 15¢ sack and 
medium and dark was up 15¢ sack. 
Sales and shipping directions were 
reported good. Quotations Aug. 31: 
pure white rye $5.64, medium $5.44, 
dark $4.89, rye meal $5.14 


Oatmeal 


Toronto-Montreal: Business was 
quiet last week, but the advent of 
fall weather should stimulate 
Quotations Aug. 31: Rolled oats in 
80-lb. cottons, $5.55, oatmeal in 100’s 
cottons $6.85, f.o.b. Toronto-Montreal. 

Winnipeg: Trade was slow last 
week as far as domestic sales in 
western Canada were concerned and 
no improvement is expected until 
colder weather sets in. The minor ex- 
port business was not reflecting in 
western mill production. Quotations 
Aug. 31: rolled oats in 80-lb. sacks 
$5.45@5.65, oatmeal in 100-lb. sacks 
$6.65@ 6.90 in the three prairie prov- 
All prices cash carlots 


sales 


inces 


GREAD iG THE STAFF ’ re 


John Mees Joins 
Sprout-Waldron 


MUNCY, PA. Harold J. Alsted, 
vice president in charge of sales, has 
announced the appointment of John 
N. Mees as sales engineer for Sprout, 
Waldron & Co., Inc., in the New York 
City area, 

Mr. Mees will work out of the 
Syrout-Waldron New York office 
which is located at 50 Church St. and 
will cover the grain and food process- 
ing industries as well as the industrial 
markets in the metropolitan area 

He holds a degree in chemical engi- 
neering from Northwestern Univer- 
sity and has spent most of his busi- 
ness career in the flour, feed and 
allied fields. He was, until recently, 
Chicago sales and service representa- 
tive for the Entoleter Division of 
Safety Industries, Inc., New Haven, 
Conn. He has also been connected 
with General Mills, Inc. 

Mr. Mees will spend several weeks 
in Muncy familiarizing himself with 
all phases of the Sprout-Waldron 
operations, after which he will take 
over his new territory. He and his 
family plan to live in a New York 
suburb. 


BREAD iG THE STAFF r re 


Dates for Grain 
Short Course Set 


SPOKANE Dates for the 
annual grain sanitation short 
at the University of Idaho student 
union building are Oct. 25 and 26, 
according to the Pacific Northwest 
Grain Dealers Association, Inc 

According to Roland Portman, Ida- 
ho’s extension entomologist, three top 
notch speakers have been contacted 

This year's short 
presented cooperatively by 
versity of Idaho, 


third 


course 


will be 
the Uni- 
Washington State 
College and Oregon State College. 
Sponsors will be the grain dealers’ 
group and the Pacific Northwest Crop 
Improvement Assn. 


course 
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Maritime Milling 
Is Acquiring 
Park & Pollard Co. 


BUFFALO—Maritime Milling Co. 
of Buffalo is acquiring Park & Pol- 
lard Co., Inc., through the purchase 
of stock control in a cash transac- 
tion. The price was not disclosed. 

Park & Pollard has had a feed 
business in Buffalo for nearly 40 
years. Maritime Milling has a feed 
mill at 278 Hopkins St. and offices 
in the Corn Exchange Bldg. 

Not included in the transaction is 
the mill at 356 Hertel Ave. It is 
owned by the Black Rock Milling Co. 
and is controlled by the same inter- 
ests that control Park & Pollard. The 
mill, employing about 120, has pro- 
duced feed sold by Park & Pollard. 

What will be done with the mill 
was not immediately made known. 
A spokesman at the mill said “it is 
still operating.” However, it is ex- 
pected that the mill eventually will 
be sold or liquidated. 


Includes Feed Stores 

Maritime is acquiring Park & Pol- 
lard’s feed sales business, its inven- 
tories, cash and receivables. Maritime 
is also getting a string of 25 Park 
& Pollard feed stores in New Eng- 
land. 

Park & Pollard is a Massachusetts 
corporation controlled by interests 
outside of Buffalo. Joseph Bond is 
executive vice president and Harold 
E. Smith is treasurer. Both are in 
Buffalo. Dewitt C. Elwood of New 
York and Houston, Texas, is presi- 
dent. 

Maritime Milling’s operations in 
Buffalo are managed by Bruce K 
Conover, Jr., and George E. Todd. 
Both are vice presidents. The presi- 


dent of the company, Charles F. 
Stehlin, lives in New York. Buffalo 


is the company’s headquarters. 

A contract to purchase the business 
of Park & Pollard was signed here 
Aug. 29 by Maritime Milling. Hamlin 
& Lunt, Buffalo investment broker- 
age concern, negotiated the transac- 
tion. 

Mr. Conover said Maritime Mill- 
ing’s acquisition of the Park & Pol- 
lard business will mean increased 
output and greater employment at 
the Maritime plant here. The Hop- 
kins St. plant, he said, will be oper- 
ated at capacity. The mill now has 
about 150 employes, and 40 or 50 
more will be added. 


BREAD i@ THE STAFF OF LiFe 


$85,000 Fire Hits 
Carter-Venable Co. 


RICHMOND, VA Fire swept 
through the grain elevator of the 
Carter-Venable Co. here recently, 
causing damages estimated at $85,- 


000 to the building and its contents. 

The blaze is believed to have start- 
ed from friction of the conveyor 
belt in the headhouse. The elevator's 
roof was burned off and all the con- 
tents were either burned or ruined 
by water. The elevator contained 60,- 
000 bu. of grain 

With the exception of a 
of the damage to 
loss was covered by 
cording to E. M. Eppes, spokes- 
man for the company 

No damage was done to the Car- 
ter-Venable warehouse that is used 
for sacked feeds and seed stock. 

Mr that they expect 


portion 
machinery, the 
insurance, ac- 


Eppes said 


the owner of the elevator, the C&O 
Railroad, to repair the building be- 
fore the soybean harvest. 
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Harry A. Bullis 
Tells Youth About 
Values of College 





CHICAG' In these rest s times, 
the hig lucated man and woman 
I yi pecome ind more 
port this count! cheme 
yf thir y A. Bullis, chairman 
of the Genera] Mills, Inc., told 
tl \ itional Student Congress 
I the progress of our de- 
r il college and ersity 
duat hencetort! assume a 
d ‘ Le Mr. Bullis said. “Not 
! rY provide the eade rship 
idu vernment and sci- 
e! t also join ft ht for 
more ids higher education.” 
Here ccept a specia vard for 
Mi timulating and directing 
i ul t in the problems of 
America gher educatior Mr. Bul- 
made foregoin re irKsS as 
iC yt ‘ speech t the Con- 
re vhicl vas in sé n at the 
[ i Chicago t veek of 
\ yroup rep ‘ t 740,- 
Wi Lf f the lt ted States 
it) tudent Assn 
M | x pre ed a that 
th it America rest with its 
ted men and omen 
J ‘ cation { pletely 
d ed these pe ntellec- 
t tional n he 
Cable Address “RKRAYBAR" 





TIDEWATER 


GRAIN COMPANY 


Receivers - Shippers - Exporters 
Export and Domestic Forwarders 


Mer 


Bour 


ike 


e Building 
PHILADELPHIA 6, PA 


rs all leading Exchanges 
Established 1927 


Chamber of Commerce 


BALTIMORE 2, MD 








Interstate 
GRAIN CORPORATION 


ENID 


KANSAS CITY 
. FORT WORTH 


CAPACITY 5,000,000 BU 
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CO-OP ELEVATORS GET 
51% OF IOWA GRAIN 


DES MOINES—Cooperative eleva- 
tors in Iowa handled 51% of the 
grain sold by farmers in the state 
in 1954, according to a survey con- 
ducted by the Farmers Grain Deal- 
ers Assn. of Iowa. The farmer-owned 
elevators are outnumbered 330 to 
500 by independent and line com- 
pany elevators in Iowa, the survey 
showed. 





stated. “They can avoid at all times 
the psychic shock that often 
comes with change and which is the 
root of mob hysteria based on fear. 


too 


“They are able to accept new tech- 
niques and precedent-destroying dis- 
coveries without discarding valid ex- 
periences of the past 


Mr. Bullis emphasized that it was 
not enough merely to justify the 
place of college and university edu- 


cation in the development of our de- 


mocracy. He said that education 
must also have financial support, and 
to get this it must be “sold” to its 
potentia! benefactors 

“It is not enough to leave the bat- 
t'e for funds to educators, statesmen 
and industrial leaders Mr. Bullis 
told the Congress. “You, yourselves, 
must get into the fray and fight for 
it, too He recommended that high- 


er education be considered as a prod- 





uct and “sold,” much as a new prod- 
uct is developed and sold by indus- 
try Susiness, industry, the profes- 
sions, arts, government all badly 
need the product the highly edu- 
cated man and woman, he said 

If another selling point is needed 
in enlisting financial aid to higher 
education the statistic might be 

We specialize in 
designing and engraving 
for Millers and the Grain Trade 


Holland Engraving Co. 


Kansas City, Missouri 








For Finer Packaging 











MILLER 


helpful, Mr. Bullis added. These 
prove that college-educated men and 
women earn more than who 
did not go to college 
“Industry, of course 
sumer 
he 
men 
yea! 
be 


those 


wants 
public with higher 
“The more well-educated 
women turned 
the more stable 
the greater the shared 
economic and spiritual.” 


a con 
incomes 
said 
and out every 
will 
wealth, 


business 
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Pillsbury Program 


NEW YORK—Pil!sbury Mills, Inec., 


Minneapolis, has begun sponsorship 
of a CBS radio program, “Renfro 
Valley which will be broadcast 
Monday through Friday at 4:05-4:10 
p.m., EDT. The program will feature 
Kentucky-style music and folklore 

The agency for Pillsbury is Camp- 


bell Mithun, Inc., Minneapolis 


‘America’s No. 1 Bag Maker”’ 


General 
Sales 


‘Oli itact 
‘Oliitact: 


St 


2, Missouri 


Louis 


in Principal Cities 








Storage Capacity 6,000,000 Bushels 


SIMONDS-SHIELDS-THEIS GRAIN CO. 


GRAIN 
MERCHANTS 


Kansas City, Mo, 








1911 Baltimore Ave 





I ‘ 
Jones-Herretsater Construction Co. 
Designers and Builders for Milling Companies 


Kansas Crry 6, Missouni 





Choice 


ILLING WHEAT 


NORRIS GRAIN COMPANY 


Kansas City, Me. 





WOLCOTT & LINCOLN, Inc. 
GRAIN MERCHANTS 
Operating: 

Chicago Great Western Elevator 
Kansas City 
Wolcott & Lincoln Hlevater 
Wellington, Kansas 
Main Office: ANSAS CITY, MO. 
Hoard of Trade Hullding 











1311-13015 GENESEE BUILDING 





A. E. BAXTER ENGINEERING CO. 


Designers and Engineers for Mills, Elevators 


and Feed Mills 


BUFFALO 21, NEW YORK 











STRATTON-THEIS GRAIN CO. 


Frank A. Tues, Pres. 
Harry M. Srrarre 

Wittam CC, Enxe, Jr, 
Francis J. Firzrarrick 


F. L. Rosensury 


Vice Pres. 
Vice Pres. 
Vice Pres. 


Secretary 








St. Joseph, Mo. 


2,000,000 Bus. Storage Capacity 


Main Office 


STRATTON-THEIS GRAIN CO. 
CuaistorpHer Harnis, Treas. & Mer. 
Corby Building 


Operating Union Terminal Elevator 


Specializing in MILLING WHEAT and All Grains 
with definite rate and other advantages supplied by St. 
Joseph Location. 


St. Joseph, Mo. 
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For the future, too, GOLDEN 
LOAF will always be the big 
value in uniform, strong, fine 


spring wheat flours. 


"Golden loaf FLOUR 


ANT 6&6 HOVT COMPANY | “ mn 
Cory, .«. MINNBBOTA j 


xz 
az 








Country-Milled 


F 
from Country-lMun : 
Wheat located in i 
the heart of 

America's foremont 
wheat producing 
section. 


INDEPENDENT 


OW NEM 
MANAGED 


yw Oe 
@ 
WALL~ROGALSKY MILLING CO. | 





























* MEPHERSON, KANSAS * — 
< 4 me" 53 pa 








SPRING WHEAT FLOURS 


RED WING SPECIAL 
BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


THE RED WING MILLING CO. 


RED WING, MINNESOTA 


Wheat Washed with Our Own Artesian Well Water. 
Flour Tested and Baked in Our Own Laboratory. 





Joint AOM, AACC 
Meeting Sept. 14-15 


DALLAS, TEXAS—-A int meet 
of the Texhoma District 7, Asso 
ciation of Operative Mille nd the 
Lone Star section, Ameri Asso- 
jation of Cereal Chemist will take 
place at Lake Murra Ardmore 
Okla Sept 14-15 
The program will open with a busi- 
re meeting of the Lon tar Sec 


tion at & p.m Sept 14 


The program on the fo ng day 
will feature these topics 
“Bolting Cloth” by Roland Tobler 


robler, Ernst & Traber European 
Methods in Flour Millir nd the 
Application of Newly Ds oped Mill 
ing Equipment” by F. M. Heide, MIAG 
Northamerica, Inc., and “Electrical 
Maintenance in Flour & Feed Plants 


R. D. Pooler, Southwe Electric 
Co., Oklahoma City 
A representative of Dow Chemical 
Co. will discuss “The Tolerance of 
Build-Up in Grains from Fumiga 


tion A panel will discu the new 


vheat crop as viewed by the baker 


chemist and miller. Moderators will 
be Dr. Wendell Reeder, Campbell 
Taggart Associated Bakeri Inc 

ind Ben D. Blackburn, Fant Mig. Co 


BREAD \6 THE S&T 


Highlight Wheat at 


International Fairs 


WASHINGTON U.S. wheat and 
other agricultural product will be 
displayed at international trade fair 
in Salonika, Zagret Yugo 
and Vienna, Austria 
aid the U.S. Department 
of Agriculture's continuing program 
to expand foreign 
ket Feature 


Greece: 
lavia, in Sep 


tember to 


agricultural mar 
items on display will 


include grain, cotton, dai ind fruit 
products 

The Salonika and Zagreb fairs 
Sept. 2-18, and Sept. 7-20, respective 
ly will feature wheat and dairy 


products 
In addition, there 
trations of cake 


will be demon- 
baking, using U.S 
wheat flour, in cooperation with the 
Millers National Federation. At Sa 
lonika, American wheat flour will be 
doughnut 

Features of the 
9-16, will be 


used to make 
Vienna fair Sept 
a cotton style how. a 


display and sampling of fresh frozen 

fruit concentrates, and cake baking 
The Department of Agriculture is 

participating in the fair vith the 


Office of International Trade 
of the U.S. Department « 
which is 


Fairs 
tf Commerce 
responsible for the over-all 
nanagement and operation of U.S 
central exhibits, which include both 
izricultural and industrial displays 
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‘The Choice of the 
Finest Hard Wheats 


The only mill in this great terminal 
market, Universal consistently offers: 
BETTER HIGH PROTEIN 
SPRING WHEAT FLOURS 


DULUTH UNIVERSAL 
MILLING CO. 


Duluth, Minnesot 













f 3 
Sweet Cream 
rw 
FLOUR = 
is your prime in- Choice 1 
gredient! Thot's why Sehnent 
it pays te buy the 
dependable 6 
master milled by 


Bulah 
Stemine 


d cw, J. Jennison Co. 


"A Weld of Quality and Ser 


576 Grain Exchange, Minneapolis 15, Minn 
Telephone FEderal 2-8637 
M 5 AT APPLETON, MINNESOTA 








You can make better bread with 
SUNNY KANSAS Flour 
The WICHITA 
Giour Mills Ca. 


WICHITA, KANSAS 








Cookie Flour 


For Biscuit Manufacturers 


WATSON HIGGINS MILLING CO. 





GRAND RAPIDS, MICH, 








Michigan Soft Wheat Flours 
Plain or Self Rising 
VOIGT MILLING CO. 


GRAND RAPIDS, MICHIGAN 











STAR OF THE WEST 
: : Oneof the Best : : 
MILLING COMPANY 
NIGHTINGALE and STAR Patent Flour 
Phone 2131 Frankenmuth, Mich. 











All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 














NO-RISK EX-HI 


Capacity 3,700 Cwts. Daily 





Exceptional Bakery Flours 


NO-RISK 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 2,250,000 Bus 
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To-Day’'s 
MODERN BULK FLOUR MILL 





WESTERN STAR'S BULK FLOUR PLANT 


THE PROCESS OF CONVERTING THE MILLING INDUSTRY 

FROM SACKED TO BULK REQUIRES MODERN BULK FLOUR 

STORAGE AND HANDLING FACILITIES TO REPLACE THE 
OLD SACKED STORAGE WAREHOUSES. 


The WESTERN STAR MILL CO. 


SALINA, KANSAS 




















La Grange Flours 


La Grange Flours, whether plain or enriched, 
remain the same high standard, dependable 
flours that have characterized the products of 
La Grange Mills over the three quarters of 
a century and more of their operation. 


This quality pattern is not an accident but 
the result of painstaking care in wheat selec- 
tion and careful milling. 


mirckakce LA GRANGE MILLS 


FLOUR S RED WING, MINNESOTA 
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Uniformity 


yours always with... 


Acme-Evans Flours 


ANGELITE cake flour 


¢ ) COOKIE KIN G—cookie relate Mee lelel? Li up flour 
b 
st 


| sr «Spt e flour 
\ we CRACKER KING—cracker spong 
o> 


a GRAHAM KING— 100 
PASTRY KIN G— low viscosity flour 


J. soft wheat graham 


Progressive Milling Since 1821 
ACME-EVANS COMPANY, INC., INDIANAPOLIS 9, IND, 











THE largest and most modern flour mill 

and elevators on the Pacific Coast with 

storage capacity at our mille of 2,506,000 bush- 

els, together with more than one hundred elevators 

and werehouses in the choicest milling wheat sections of Montana, 
Idaho and Washington, insure the uniformity of all Fisher's Flours. 


FISHER FLOURING MILLS CO.,sgarTt ie, u.s.a. 


vomestic and Export Millers 
[ORRIS & CO. Eastexn KRePResentTaTive, 25 Beaver Street, New Youre City 








Be Proud of Your Job, 
as We Are of Ours, for 


“Bread is the 
Staff of Lite” 


GIBRALTAR KANSAS BEST 


Flour Flour 


WUE @elatte)itelsii-t> Flour Mills Co. 


* “In the Heart of Kansas” 


Wichita, Kansas 
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CONVENTION CALENDAR 





Sept. 14-15—District 6, Association 
of Operative Millers, Chelsea, Mich.; 
sec, Larry Luedemann, Hillsdale, 
Mich, 

Sept. 15—District 7, Association of 
Operative Millers, Lake Murray, Ard- 
more, Okla.; see, Henry H, Stark, 
ow Machine & Mill Supply Co., 
Oklahoma City, Okla, 


DIXIE LILY 


Plain and Self-Rising 


A Flour Without Equal 
Anywhere 


oe BUHLER 
MILL & ELEVATOR CO. 
@ Will & Gen, Offices, Buhler, Kansas 


@ Southern Regional ee Kx- 
change Bidg., Memphis, Tenn. 











Soft Winter Wheat Flours 
Family - Commercial 
— 


Leng Distance Telephone 32 
Cable address — “Jasco” 


J, Allen Smith & Co., Inc. 


MNOXVILLE 6, TENNESSEE 








Strong, Bakers’ Patents 


° 

SPRING PILOT 
KANSOTA 

KANSAS PILOT 


* 
ROANOKE CITY MILLS, INC. 


“Finest in the South” 











ROANOKE — VIRGINIA 
MILLING 


KNAPPEN comeany 


Producers of 
BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS | 


AUGUSTA, MICH, 











Sept. 15—District 2, Association of 
Operative Millers, Aladdin Hotel, 
Kansas Clty; sec., George Tesarck, 
The Quaker Oats Co., St. Joseph, 
Mo. 

Sept. 16-18—Southern Bakers Assn. 
production conference; Hotel Biit- 
more, Atlanta, Ga.; sec., Benson L. 
Skelton, 703 Henry Grady Bidg., At- 
lanta, Ga. 

Sept. 17-18—National Association 
of Bakery Sanitarians, Morrison 
Hotel, Chicago; sec., Gerald J. Riley, 
Room 216, 855 Avenue of the Amer- 
icas, New York, N.Y. 

Sept. 21-22—District 12, Associa- 
tion of Operative Miliers, Ben Lo- 
mand Hotel, Ogden, Utah; sec., W. 
8. Paquette, Wallace & Tiernan, Inc., 
Bountiful, Utah. 

Sept. 28-29—District 3, Association 
of Operative Millers, Marion, Ohio; 
sec., Al Bosley, A. D. Bosley Co., 
Indianapolis, Ind. 

Sept. 28-29—District 9, Association 
of Operative Millers, Multnomah 
Hotel, Portland, Ore.; sec., Francis 
R. King, Wallace & Tiernan, Inc., 
Salt Lake City, Utah. 

Sept. 29-30 — Nebraska Bakers 
Assn.; Fontenelle Hotel, Omaha; 
sec.,, L. F. O’Konski, 1806 Chicago, 
Omaha, Neb. 

Oct. 12—-National Soft Wi.eat Mill- 
ers Asen.; Barringer Hotel, Char- 
lotte, N.C.; sec., Paul Marshall, 1367 
Board of Trade Bidg., Chicago 4, Il. 

Oct. 18—District 8, Association of 
Operative Millers; Royal York Hotel, 
Toronto, Ont.; sec., Roy F. Kehr, 
Kressilk Products, Inc., Buffalo. 


Oct. 13-15 — New Jersey Bakers 
Board of Trade 38th Annual Conven- 
tion, Exhibition and Meeting; Hotel 
Berkeley - Carteret, Asbury Park, 
N.d.; sec., Michael Herzog, 48 Clere- 
mont Ave., New Brunswick, NJ. 

Oct, 18—Nebraska 4th Annual! 
Wheat Show; Alliance, Neb.; show 
co-chairmen, Gene Neuswanger, Neu- 
swanger’s, Alliance, Neb., and Rich- 
ard H, Good, Omaha Chamber of 
Commerce, Omaha, Neb. 

Oct. 18-19-20—District 11, Associ- 
ation of Operative Millers, Robert 
E. Lee Hotel, Winston-Salem, N.C.; 
sec., William Price, Globe Woven 
Belting Co., Winston-Salem, N.O. 

Nov. 4-6—Kentucky Bakers Assn., 
Brown Hotel, Louisville, Ky.; Sec., 
Al Wohlleb, Wohlleb’s Bakery, 743 
Loretto Ave., Louisville. 

Nov. 8-10—Self-Rising Flour Insti- 
tute; Dinkler-Plaza Hotel, Atlanta, 





**Best Out West”’ 
**Red Chief” 








Four Top 





Notch Spring Wheat Flours 
Sheridan Fiouring Mills, Inc., Sheridan, Wyo. 


‘Diamond D”’ 
**Wheats Best”’ 




















109 YEARS OF MILLING EXPERIENCE 

PLUS MODERN LABORATORY CONTROL 
ASSURES THE BAKER EXCELLENT RESULTS WITH: 
HUMMER-—Spring Hi-Gluten 
LIBERTY—Short Spring Patent 

BEST PATENT—Standard Spring Patent 
SPECIAL—Extra Strong Spring Patent 
STRONG BAKERS—First Spring Clear 
CAKE and PASTRY FLOURS 

RY E—White - Medium - Dark 


GEORGE URBAN MILLING Co. °“;'*°° 








322 
Nashville 3, 


Ga.; sec,, Allen R. Cornelius, 
Nashville Trust Bidg., 
Tenn, 

Nev. 16-17—District 18, Association 
of Operative Millers, Saskatoon, 
Sask.; sec., James Wimbush, Kipp- 
Kelly Ltd., Winnipeg, Man. 


Nov. 26-27—American Corn Mill- 
ers Federation; Drake Hotel, Chi- 
cago; sec., Harry Hunter, 173 W. 
Madison St., Chicago 2, Il. 


1957 


dan. 18-14—Illinois Bakers Asen., 
Orlando Hotel, Decatur; sec., M. B. 
McClelland, 221 W. lrairie Ave., De- 
catur, ll. 


dan. 19—District 4, Association of 
Operative Millers, Radisson Hotel, 
Minneapolis; sec., William Howie, J. 
K. Howie Co., Minneapolis. 

Jan. 25—National Soft Wheat Mill- 
ers Assn.; Brown Hotel, Louisville, 
Ky.; sec., Paul Marshall, 1367 Board 
of Trade Bidg., Chicago 4, Hl. 

Jan, 27-29—Potomac States Bak- 
ers Asen.; Lord Baltimore Hotel, 
Baltimore, Md.; sec., Edwin ©. Muh- 
ly, 1126 Mathieson Bidg., Baltimore, 
Md. 

Feb. 15-17—Bakers Assn. of the 
Carolinas; The Carolina, Pinehurst, 
N.C.; sec., Louise Skillman, 2608 
Portland Ave., Charlotte, N.C. 

Feb. 19-20—Oregon Wheat Indus- 
try Conference, Multnomah Hotel, 
Portland; planning committee chair- 
man, J. R. Beck, Extension Admin- 
istration, Oregon State College, Cor- 
vallis, Ore. 

March 4-7—American Society of 
Bakery Engineers, Edgewater Beach 


Hotel, Chicago, Ill; sec., Victor E. 
Marx, Room 13854, LaSalle-Wacker 
Bidg., 121 W. Wacker Drive, Chi- 
cago 1, Ill. 

March 18-17 — Grain Processing 
Machinery Manufacturers Assn.; 
Edgewater Gulf Hotel, Edgewater 


Park, Miss.; sec., Raymond J. Wal- 
ter, 511 Fifth Ave., New York 17%, 
N.Y. 


March 17-20—Assoclated Retail 
Bakers of America, Hotel Roosevelt, 
New Orleans; sec., Trudy Schurr, 
735 W. Sheridan Road, Chicago, Il. 


BREAD i®8 THE STAFF OF 


Four Wheat Varieties 
Mill Satisfactorily, 
Kansas State Reports 


MANHATTAN, KANSAS All 
four wheats milled Aug. 22 in Kansas 
State College's collaborators’ study 
milled satisfactorily, reports Prof 
Eugene P. Farrell of the department 
f flour and feed milling industries. 


The varieties milled this year were 
Ponca, which has been 
tandard for several years; Concho; 
new variety just approved 
Kansas agricultural experi- 
station for release in Kansas; 


used as a 


Bison, a 
for the 
ment 


and CI 12804, an experimental var- 
lety 

Prof. Farrell said there were no- 
ticeable differences in action of the 
break rolls, but that there was no 


difficulty in adjusting to meet the 
differences. There were no appreci- 
able differences in the action of the 
reduction rolls on the middlings 


Concho had the best flour color, 
with Ponca the poorest. The other 
two wheats had good average color 

Before the four varieties were 


milled in the 
they were 


college’s 160-sack mill, 
composited, using equal 
parts of grain grown in experimental 


fields at Manhattan, Hays, Garden 
City, Hutchinson, and Colby 
The flours now will be blended 
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WANT ADS 
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Advertisements in this department are 
15¢ per word; minimum charge, $2.25. 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Ads 
cash with order. - 


v v v 





HELP WANTED 








| ee v emma 
—_ A RELIABLE ASSISTANT TO THE 


t f our grain export dey 


out Mo 





MACHINERY WANTED 








 eneeieneeeaatel v 


WANTED TO BUY — RICHARDSON 
scales, bag closing machines and other 
good mill, feed and elevator equipment. 
J. BE. Hagan, Box 674, Jefferson Oxy, Mo. 








MACHINERY FOR SALE 
v on permenmememmemennconne = me 





MILLING EQUIPMENT SPECIALISTS 
When you a equipment, write to Ross. 
We unconditionally guarantee every item. 
Largest stock in U.S.A., over 2,000 items. 
Feeders, mixers, pellet mills, steamers, 
crimpers, flakers, new, used and rebuilt. 
We will trade for your surplus or buy out- 
right. No mill too large or small. We will 
also sell on commission basis. 

ROSS MACHINE & MILL SUPPLY, INC. 








12 & 33 N.E. 28th St., Okla. City 5, Okle. 





code, to 30 
chemists for 
physical dough 


under 
cereal 


and distributed, 
collaborating 


chemical analysis, 


testing and baking. Similar tests 
also will be run in Kansas State's 
pilot bakery 

Midwestern millers interested in 
the tests were invited to observe 
how the four varieties performed 
when milled. Assisting were R. B 
Laing, president, and C. E. Huffman, 
superintendent, Abilene (Kansas) 
Flour Mills Co., D. O. Hiebert, super 
intendent, Buhler (Kansas) Mill & 
Elevator Co., O. I. Carpenter, supe1 
intendent, Statesville (N. C.) Flour 
Mills Co., H. O. Hartley, Hays City 
Flour Mills, Hays; O. L. Randall 
Ark Valley M & E Service, Wichita 


W. P. Riley, superintendent, William 
Kelly Milling Co., Hutchinson, and 
president of the Association of Oper- 
ative Millers; George J. Tesarek, 


superintendent, Quaker Oats Co., St 
Joseph, Mo.; Richard A. Blank, head 


miller, International Milling Co., Sa 
lina; J. C. Curtis, assistant head mill- 
er, International Milling Co., Salina; 
Donald S. Eber, executive secretary 
Association of Operative Millers, 
Kansas City, Mo., and George S. O 
Smith, superintendent, Flour Mills of 
America, Inc., Kansas City 
WHAT A PIE 

SYRACUSE, N. Y.—-The New York 
State Fair this year will exhibit what 
maybe the world’s largest chicken 
pie. The pie, made from a recipe 
calling for 150 chickens, will be 
baked in a pan 15'% ft. in diameter 
It will highlight exhibits in “Egg 
land”, a fair attraction which has 
had some 400,000 visitors in the past 
three years 
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Results are better when your choice is right! 


ee e a 






FOR BEST 
RESULTS, 
YOU CHOOSE A 








THOROUGHLY 
TESTED 
FORMULA 
E> 
FOR BEST RESULTS IN KAISER ROLLS AND HEARTH BREADS to 
choose KYROL High Gluten Flour! /“hon"! 


. .. The only flour you can depend find no variation in performance from 
on to give you the booming volume batch to batch, year to year. Above 
and “‘live’”’ flavor that connoisseurs all, we know Kyrol will give you 
of Kaiser Rolls and hearth breads golden-crusted beauties that sell and 


demand! . build your reputation. 

Because we know that flour used for Choose Kyrol—the industry’s 
Kaiser Rolls can’t be even “‘a little quality standard for premium high- 
off,” we virtually hand pick the gluten spring wheat flour! 

wheat for Kyrol .. . give it 18 major * * * 

lab checks alone . . . and test bake For you: 179 laboratory developed 
it every week. When it leaves our and bakery-tested formulas, covering 
mill, we know how each sack or car- all phases of bake shop operation. Ask 


load of Kyrol will perform. We your Russell- Miller representative for 
know, for instance, that Kyrol will a copy of our compact, spiral-bound 
give you remarkable bench and fer- book, ‘Bakers’ Aid’’-——or write us 
"aS ; mentation tolerance—that you will direct. $1.00 per copy, postpaid. 


Ky FOR ALL YOUR FLOUR NEEDS... R M 
Occident Gold Heart American Beauty USSELL- ILLER 
Producer Kyrol Bakers 
Sweet Loaf Occident 100% _— Reliable Raheny Hours 
Whole Wheat : 
Sweet Loaf American Beauty 


Special Powerful Coke 


Baltic MINNEAPOLIS 15, MINNESOTA 
‘ Royal Patent 

American Beauty 

Sunburst Special White Spray 





Eaco 
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With Top 
Reading Dial 





MOTHER HUBBARD 


The leader in Hubbard's 
line of fine spring- 
wheat flours 














FAST 
== ACCURATE 
PACKAGE CHECKWEIGHING SCALE 


EXACT WEIGHT Scales are engineered for fast operation to keep 
up with today’s fast production speeds. Short lever fall and adjustable 
hydraulic damping bring indicator to rest quickly. 2” indicator 
travel is equivalent to 8 ounces over or under established weight. 

Model 1028 has a 50-lb. capacity. Also available with side 
ceading dial. Write for complete details. 


Sales and Service Coast to Coast 


a lxack Weiglnt 
—_ 


Better quality control l 
Better cost control Ca és 


THE EXACT WEIGHT SCALE COMPANY 


959 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 




















: high altitude spring wheat—plus 
four generations of milling experi- 
are produced by the cake baker only when the ence—plus a modern mill—result 
OR Ser. cae. = PR Gna, wattormiy in TRISCO flour—for bakers who 
milled to exacting specifications. Flour Mills 
of America mills such flour only after ex- want a mellow-type flour of su- 
haustive pre-testing! perior quality. 


Elcuar' eriilcs of Amorico. Sue. | TRESTATE MILLING CO. suns cus. 


KANSAS CITY + ST. LOUIS + ALVA * ROSEDALE 
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DAILY MILLING CAPACITY 7,500 CwrTS. 
& WHEAT STORAGE 2,300,000 BU. 


WHEAT for |-H flours is carefully chosen from the cream of 
the crop for outstanding bread baking characteristics. This 


good foundation and the skill and care of I-H millers guar- 


antee uniform dependability of |I-H flours day after day. 
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ITS BED TIME IN NEBRASKA 


For Fall Planted Wheat 


Every day now, more and more fields of winter 
wheat are being “put to bed” seeded for next year’s 
crop. What happens to it between now and 
harvest time will be up to Mother Nature. 


In the meantime our great storage bins are filled 


with the choicest of this year’s spring and winter 
wheats. This, plus milling knowhow and fine 
shipping facilities, enables us to offer Bakery Flours 
of top uniform quality with the dependable service 


you'll like. 


GOOCH’S BEST 


Identical 
Performance 


GOMEC 


Western Wheat 


AKSARBEN 
Spring Wheat 


GoocuH MILLING & ELEVATOR Co. 


, LINCOLN, NEBRASKA 


Daily Capacity 6,000 Cwr. 





High Protein Spring Clear 


FLOURS 


JUMBO GOLD NUGGET 


Spring Clear 


WHOLE WHEAT 
Hi-Protein Spring 


Elevator Space 4,000,000 Bu. 
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ie SELECTING flour, it pays to 
choose only a time-tested quality 
brand—one on which you can al- 
ways depend for successful baking 
results. The finest wheats, com- 
bined with the most modern mill- 
ing methods, produce the superior 
quality found in Town Crier 
bakery flours. The great care 
taken in the fields and at the mills 
assures you of uniform, depend- 
able flours and consistently finer, 
more profitable baked products. 


UNIFORMLY MILLED BY 


THE MIDLAND FLOUR MILLING COMPANY 


NORTH KANSAS CITY, MO. 

















STANEGG — egg yolks in powdered form, 
for sweet rolls, coffee cakes, doughnuts 
cookies and partially baked goods 


STAN -WHITE — stabilized powdered egg 
whites, for angel foods, layer cakes, cook 
ies, icings, pie fillings, meringues, marsh 
mallow and other fe} e] ollalen 


DISTRIBUTED BY 
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“GRAIN SERVICE”? 
G : 1 


OFFICES 
Mew York Loulsville 
0 Memohis 
Ht. Louls Enid 
Kensas City Galveston 
Omahe 
Minneapolis Ft. Worth 
Buttelo 
Toledo Sen Francisco 


TERMINAL 
ELEVATORS 





a MILLING WHEATS 
ero 
PRODUCING AREA 


Py every 


See 


Pete See ee 
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“DURAMBER’ 
| SEMOLINA 


FANCY No. 1 
Milled from Carefully Selected 
AMBER DURUM WHEAT 


AMBER MILLING DIVISION 
Fermers Union Grain Terminal Association 
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CREATIVE PROCESSORS 
OF FARM PRODUCTS 








Abilene Fiouwr Mills Co 

Acme-Evans Co. .. 

Acme Fiour Mills Co 

Alien, James, & Co., (Belfast), Lid 
Amber Milling Division 
Amendt Milling Co 
American Flours, inc 
American Molasses Co 
Anheuser-Busch, Inc. 
Atkinson Milling Co 


(Nulomoline Div 


Bartlett & Co. 

Baxter, A. E., Engineering Co 
Bay Stale Milling Co 
Beardstown Mills 

Bemis Bro. Bag Co 
Bornstad, Asbjorn P. 

Se ia esp edenee 
Blodgett, Frank H., Inc 

Bolle & Schilthuis ... 

Brey & Sharpless ... 

Brolite Co. 
Brown's Hungarian Corp 
Buhier Mill & Elevator Co 
Bulsing & Heslenfeid 
Burke, E. J., & Co 

Burrus Mills, Inc. 


Caokia Flour Co 

Cargill, Incorporated 

Carson, Robert, & Co., Lid 
Centennial Flouring Mills Co 
Chartick, Wm, Utd 

Chase Bag Co. .. 

Chatfield & Woods Seck Co 
Cohen, Felix, Firma 

Coleman, David, Inc 

Colorado Milling & Elevator Co 
Commander-Larabee Milling Co 
Consolidated Fiour Mills Co 
Continental Grain Co 
Coventry, Shepperd & Co 


De Lisser, Andrew 

Desendorf, inc eeded 
Dixie-Portiand Flour Co 
Doughnut Corporation of Americe 
Dow Chemical Co. .... 

Duluth Universal Milling Co 
Duncan, Wm. C., & Co., Inc 
Dunwoody Industrial Institute 


Eastern Canada Flour Mills 
Eckhart Milling Co 
Einfuhrnandel Mannheim 
Evans Milling Co. 

Exact Weight Scale Co 


Fant Milling Co. 
Farquhar Bros. 
Fennell, Spence & Co ; 
Fisher-Faligatier Milling Co 
Fisher Flouring Mills Co 
Florellus & Uisteen o/s 
Fiour Mills of Americe 
Fiynn, John M., Co. ... 
Fode, Troels , 
Fort Garry Flour Mills Co., Lid 
Franco, Francis M. 

Fulton Bag & Cotton Mills 


Garland Mills, Inc. ..... , 
General American Transportation Corp 
General Mills, Inc. Cover 
Gillespie GBros., Ltd. 

Globe Milling Co. 
Goffe & Carkener, Inc 
Goldschmidt, Carl, Lid. . 
Gooch Milling & Elevator Co 
Great Star Flour Mills, Lid 
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Greenbank H. J, & Co 
Green's Milling Co. . 
Grippeling & Verkiey 


Habel, Armbruster & Larsen Co 
Harris, Upham & Co 
Heide, Henry, Inc 


Hoffmann-La Roche, Inc 
Holland Engraving Co 
Hubberd Milling Co 

Hudson Pulp & Paper Corp 
Hunter Milling Co 


imbs, J. F., Milling Co 
inter-Continental Grain Co 
International Milling Co Cc 
Interstate Grain Corp 

Ismert-Hincke Milling Co 


Jackson, Gilbert 

Jaeger, Frank, Milling Co 
Jennison, W. J., Co 

Jewell, L. R., & Son 

Johansen, Anth., & Co 
Johnson-Herbert & Co 
Jones-Hettelsater Construction Cx 
Jordan, Omar 

Justesen, Brodr 


Kansas Milling Co 
Kelly-Erickson Co 
William, Milling © 
Percy, Bag Co., Inc 
Kimpton, W. $., & Sons 
King Midas Flour Mills 
King Milling Co 

Kiwi Coders Corp 
Knappen Milling Co 
Knighton, Samuel, & S$ 
Koerner, John E., & Co 


Kelly 
Kent 


LeGrange Mills 

Lake of the Woods Milling Co 
Lexington Mill & Elevator Co 
Loken & Co 

Luchsinger, Meurs & Co 

Lykes Bros. Steamship Co., Inc 
Lyon & Greenleaf Co., Ir 
McCabe Grain Co., Lid 
McConnell & Reid, Lid 
McKinnon & McDonald, Ltd 


Madsen, Otto 

Mapie Leaf Milling Co., Lid 
Mardorf, Peach & Co., Lid 
N. V. "'Meelunie,’’ Amsterdam 


Mennel Milling Co 

Merck & Co., Inc ; 
Midiand Fiour Milling Co 
Midiand Flour Mills, Ltd 
Milling Products, Ltd 
Miner-Hillard Milling Co 
Montana Fiour Mills Co 
Montgomery Co., The 
Moore-Lowry Flour Mills Co 
Morris, Cliff H., & Co 
Morrison Milling Co 
Morrison Wm., & Son, Lid 
Morten Milling Co. ... 
Muirhead, 8. H. ... 


Neppanee Milling Co. 

National Yeast Corp 

Neill, Robert, Lid. 

New Century Co. .... 

New Era Milling Co 

New York Central System 

Norenberg & Beisheim 

Norris Grain Co. ..... 

North Dakota Mill & Elevator 

Norton, Willis, Co. ..... 

Novadel Fiour Service Division 
Wallece & Tiernan inc 

Ogilvie Fiour Miils Co., Ltd 

Oklahoma Fiour Mills . 

Osleck & Co 


Cover 
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32 
31 


37 
28 


e 
Pe v ; Co 
Pie-Pak P 
Pillman & Ph 
Pillsbury M 
Prat R Cc 
Pre Shaffe M g < 
Quaker Oats ¢ npany 
Rade er, H. J. B. M 
Red Star Yeast & Products Co 
Red Wing Milling Co 
Reilly, John F 
Richardson, James, & Sons, Ltd 
Roanoke City Mills, Inc 
Robin Hood Flour Millis, Ltd 
Rodney Milling Co 
Ross Machine & Mill Supply, Inc 
Runciman Milling Co 
Ruoff, A & Co 
Russe Dp. = & Baird, Ltd 
Russell-Miller Milling Co 
Russe M aq Co 
Ruthe 1, WwW. H., & Ce 

Mu Ltd 
Sheridan Flouring Mills, Inc 
Short, J. R., Milling Co 
Simonds-Shields-Theis Grain Co 
Smith, J. Alle & Co., Inc 
Smith, Sidney, Flour, Feed & Grain, Ltd 


Springfield Milling Corp 


Standard Brands, '!nc 
Standard Milling Co 
Stannard, Collins & Co 

Star of the West Milling Co 
Sterwin Chemicals Inc 

Stolp & Co Lid 

Stratton Grain Co 
Stratton-Theis Gra Co 
Strisik, S. R Co 
Tanner-Evans-Siney Core 
Tennant & Hoyt Co 

Thomas, Vaughan, & Co., Ltd 
Thompson Flour Products, inc 
Tidewater Grain Co 

Tri-State Milling Co 

Uhimann Grain Co 

United Grain Growers, Ltd 
Urba George, Milling Co 
Van Den Bergh Gebroe ers 
Van Dusen Harrington C 


Van Walbeek's Hande! N. V 
Verhoeff & Zoon's Handel N. V 
Victor Chemical Works 

Vis, P. C., & Co 

Voigt Milling Co 

Vreeswyk, Gebroeders 


Wall-Rogalsky Milling Co 
Wallace & Tiernan Inc 
Watson & Philip, Ltd 
Watson-Higgins Milling Co 
Weber Fiour Mills Co seennees 
Westcentral Cooperative Grain Co 
Western Canada Fiour Mills Co., Ltd 
Western Star Mill Co reeems 
Wichita Flour Mills Co 

Williams Bros. Co 

Williams, Cohen E., & Sons 
Witsenburg, M., Jr., N. V 

Wolcott & Lincoln, Inc 
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FOR WANT-AD RESULTS: 
The Northwestern Miller 











The Northwestern Miller offers a valuable 
program of services to its advertisers, in- 
cluding bulletin and list services. Are you 
taking advantage of this service program? 

Ask for more details ... 


MINNEAPOLIS 1, 





P. O. Box 67 
MINN. 
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DYOX 


for four maturing 


NOVADELOX 
for a whiter, brighter flour 


N-RICHMENT-A 


for uniform enrichment 


‘‘Dyox Novadeloz’’ and V-Richment-A”’ Reg. U 8. Pat. Of 











Reliance on the accuracy of tables predicting the periodic ebb and 
flow of the tides guides shipping throughout the world. 

Reliance on proved performance is important in the flour treatment 
business too. Equipment must always be ready to operate efficiently 
and unfailingly, and service must be prompt and dependable whenever 
and wherever needed. Wallace & Tiernan offers you both — the best in 
equipment developed in over a third of a century of experience in the 
milling industry, and the most reliable service because of its integrated 
manufacturing, research, and service organization. A competent and 
extensive field organization is always on call, and offers a regular 
inspection service to prevent costly shut-downs. 

Because you can rely on Wallace & Tiernan for the most dependable 
flour treatment equipment and service available, your customers can 
rely on you. 


NOVADEL FLOUR SERVICE DIVISION 


WALLACE & TIERNAN INCORPORATED 
BELLEVILLE 9, NEW JERSEY 
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An autograph on every loaf! 


esa’ In ancient Pompeii, the business of 
— a 


making bread was highly competitive 

just as it is today. So these early predecessors of 

ours were among the first to appreciate the value 

of a trademark. Every loaf of Pompeiian bread was 
stamped with the baker’s name! 

Bread has been the basic food of civilized man 
since the stone age. Its nutritive value is only one 
of the reasons it is still the staff of life. The second 
reason is that the arts of milling and baking have 


never stood still in all these thousands of years. 

Genera! Mills believes that tomorrow’s bread will 
be even more improved. And tomorrow’s customers 
will be just as eager to buy the bread marked with 
the name of the progressive baker who is served by 
the progressive miller. 


General Mills 


Minneapolis 1, Minnesota 


Good eating will always begin with Bread 











